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EXPLANATORY  NOTE 


This  compilation  presents  a  -list,  by  states,  of  published  and  processed  re¬ 
ports  of  research^ at.  the  Land-grant  institutions  in  t'He -.-fields  of  food,  food 
technology,  ‘ hum, an • nutrition,  .textiles  and  clothing,  housing,  household  equip¬ 
ment^.  household. .management ,-.Uf amily  economics,-  and  family  life*  The  list,  c©v- 
erihg' the  :  period  of  Odtober-,’1'5*  19^7  to  October  15,  :19'^S.  is  comprehensive 
but  not  necessarily  complete  .since  certainoselection  was  exercised  toward 
emphasizing  studies  of  interest  to  home  economists.  Because  of  the  bear¬ 
ing  on  the -problem  of  food-  values,  some  studies  on  methodology  and  commer¬ 
cial  manufactures  are  .included.  References  to  joint'  reports  on  regional 
cooperative  projects,  are^given  in  full  under  the  station  where  the  senior 
authpr  is  located  and  cross-referenced  for  the  other  participating  stations. 
Requdsts-;f or.' station  publications  should  be  ('directed  to  the, station  con¬ 
cerned;  for  convenience,  post  office  addresses  of  the  stations  are  "given 
on  the  following  page."-  -  .  •*  .• 
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ADDRESSES  OF  AGRICULTURAL  EXPERIMENT  STATIONS 

l 


ALABAMA  —  Auburn 

ALASKA  —  Palmer 

ARIZONA  —  Tucson 

ARKANSAS  — Fayetteville 

CALIFORNIA  —  Berkeley  (4)  " 

COLORADO  . —  Fort  Collins 

CONNECTICUT  — 

(State  Station)  New  Haven  (4) 

(Storrs  Station)  Storrs 
DELAWARE  —  Newark 
FLORIDA  —  Gainesville 
GEORGIA  —  Experiment 
HAWAII  < —  Honolulu  (lO) 

IDAHO  . —  Moscow 
ILLINOIS  —  Urbana 
INDIANA  —  LaFaiyette 
IOWA  —  Ames 
KANSAS  —  Manhattan 
KENTUCKY  —  Lexington  (29) 
LOUISIANA  —  University  Station 
Baton  Rouge  (3) 
Maine  —  Oronor 

MARYLAND  —  College  Park 
Massachusetts  . —  Amherst 
MICHIGAN  . —  East  Lansing 
MINNESOTA  —  University  Farm 
St.  Paul  (l) 

MISSISSIPPI  —  State  College 
MISSOURI  —  Columbia 


MONTANA  —  Bozeman 
NEBRASKA  —  Lincoln  (l) 

NEVADA  —  Reno 
NEW  HAMPSHIRE  —  Durham 
NEW. .JERSEY  —  New  Brunswick 
NEW  MEXICO  —  State  College 
NEW  YORK  — 

(State  Station)  Geneva 
(Cornell  Station)  Ithaca 
NORTH  CAROLINA  —  State  College  StaB 

Raleigh 

NORTH  DAKOTA  - —  State  College  Station 

Fargo 

OHIO  —  Wooster 
OKLAHOMA  « —  Stillwater 
OREGON  — .  Corvallis 
PENNSYLVANIA  —  State  College 
PUERTO  RICO  —  Rio  Piedras 
RHODE  ISLAND  —  Kingston 

south  Carolina  —  ciemson 

SOUTH  DAKOTA  —  Brookings 
TENNESSEE  ~  Knoxville  (lg) 

'  TEXAS  —  College  Station  "  j-  ' 

UTAH  —  Logan  , 

•VERMONT  —  Burlington 
VIRGINIA  —  Blacksburg  .  V 
WASHINGTON  —  Pullman  ’  . 

WEST  VIRGINIA  Morgantown 
WISCONSIN  —  Madison. (6) ; 

WYOMING  —  Laramie 


•  "*i'„  ALABAMA  _3_ 

Progress  reports  in  Alabama  Sta.  56th  and  57th  Annc  Rut*  for  Jan,  1,  1945 
to  Dec.  31,  I9U6,  -p.  17,  IQ,  1946. 

k  .  i.« 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States, 
Prepdc  Ly  Tech.  Comm,  in  chgP  of  Nation-Wide  Survey.  USDA  Misc,  Pub©  636. 

47p.  1947. 

h 

Baking  with  sweet  potato  flour,  L.Ma  Ware,  Ha  Harris  and  M.SV  Van  de  Mark. 
Pood  Indus 0,  19.(10);  101,  200-202.  1947.  • 

Anemia  in  chronic  choline  deficiency  in  the  rat.  R.V„  Engel.  -Abs.  in  Fed. 
Proc.  [Fed.  Amer*-.  Soc.  Expt.  Biol.]  7(l),.Pte  1:285-286..  1948. 

The  tryptophane  requirement  for  growth  of  the  rat,  W* D.  Salmon.  Ahs.j-in 

Fed.  Proc.  [Fed*  inner.  Soc©  Expto  Biol.]  j(l),  Ft  1 :  29&»  1948. ' 

>  ,  . 

Relative  hiological  activity  of  Beta-carotene  and  vitamin  A,  C„J,  Koehn. 
Arch.  Biochem.  17(2) : 337-3^4.  1948,.  •• . 

.  «  •  -s 

Beta-carotene  from  sweet  potatoes,  W. C<  .  Sherman  and  Cd.  Koehn.-.  Indus, 
and  Eng«  Chenu  4o(S) : 1445-1448,  1948, 

Mammary  carcinoma  in  female  rats  fed  2-acetylaminof luorene,  R.W.-  Engel  and 
D.H,  Copeland,  Science  108 (2804) : 336-337*  1^48* 

ARIZONA  •  •  •  ' 

Progress  report  s  ;  in  Ari  zona  Sta,  57thA,nn.  Rpto  for  year :  ending  June  3 0 *  ' 

1946,  p.  53-54.  1947*  7  ■  •  •  ■  •  ••  d  ' 

Three  sources  of : amino  acids  for  the  niacin  assay,  A,R.'  Kemmerer -and  F. 
Shapiro.  Analyte  Chem.  19 ( 5 ) J 35£-359»  1947*  •  'd  -  •  •  - 

Butter  as  a '.source  of  vitamin  A  in  the  diet  of  peot)le"'Pf  ;the  United !  States , 
Preud.  hy  Tech,  Comm,  in  chg,  of  Nation-Wide'  Survey.  ’  USDA  Misc.  >Pub»  636, 

47p„  1947.  - 

.  .  1  .  ARKANSAS  '■  ,  , 

0  ■  4 

Influence  of  the  concentration  of  the  vitamin  B  comulex  on  protein  utili¬ 
zation,  B,  Sure  and  F.  Romans.  Abs.  in  Fed,.  Proc.  [Fedo  AmerV  Soc,  Expt* 
Biol.  ]  7(1),  Pt,  1:194-195*  19480  •  '  ’  * 

% 

Biological  analysis  of  rice,  M„C„.  Kik,  ,Ahs.  in  Fed.  Proc.  [Fed.  Amer^  Soc. 
Exp t ,  Biol.]  7(1),  Pt.  1:291-292.  1948. 

A  new  dairy  .food,  B,  Sure.  .  Abs.’  in.' Fed.  Proc.  [Fed.  Amer-o  Soc.  Expt.  Biol*] 
7(1),  Pt,  1:299.  1948. 

Biological  value  of  proteins  in  food  yeas.ts,  'BJ  Sure  and  F.;  House.  Ahs.  in 
Fed.  Proc.  [Fed.  ^mer.  SocP  Expt.  Biol.]  7(l),  PI-  1*299’’  1948. 

ir  4  *  *  •  - 

The  nature  of  the  supplementary  value  o.f  the  proteins  In  milled  corn  meal 
and  milled  wheat  flour  with  dried  food  yeasts,  B.  Sure.  Jour.  Nutr.  36(1): 

5.9-63.  19'43.':'  .  •  •:  •• 


ARKAN  SaS- co  nt i nue  d 


4- 


Relative  supplementary  values  of  dried  food  yeasts,  soybean  flour,  peanut 
meal,  dried  non-fat  milk  solids  and  dried  buttermilk  to  the  proteins  in 
milled  while  corn  meal  and  milled  enriched  wheat  flour,  B.  Sure.  Jour. 

Nutr.  36(l):65-73.  1948. 


CALIFORNIA 

) 

The  effect  of  vitamin  A  deficiency  upon  the  nitrogen  metabolism  of  the  rat, 
E.F.  Brown  and  A.F.  Morgan.  Jour.  Nutr.  35(4) :425-438.  1948. 

Nitrogen  metabolism  of  the  normal  and  the  vitamin  a  deficient  rat  as  affected 
by  thyroid  administration,  E.F.  Brown  and  A.F.  Morgan.  Jour.  Nutr.  34(4): 

439-452.  1948. 

Utilization  by  dogs  of  the  nitrogen  of  heated  casein,  E.O.  Weast,  M.  Grood*- 
and  A.F.  Morgan.  Ainer.  Jour.  Physiol.  152(2)  :2S6-301«  1948. 

Concerning  the  mechanism  of  the  mammalian  conversion  pf  tryptophan  into 
kynurenine  acid,  and  nicotinic  acid,  C.  Heidelberger ,  M.E.  Gullberg,  A.F. 
Morgan  and  S.  Lepkovsky.  Jour.  Biol.  Chem.  175(1')  *^73-474,  1948. 

Studies  indicate  nutritional  value  of  culls  in  commercial  dog  foods,  a.F. 
Morgan  and  Mi.  Groody.  Calif.  Agric.  2(8):  11-12.  1948. 

Commercial  fruit  and  vegetable  products,  W.V.  Cruess.  New  York:  McGraw- 
Hill  Book  Company,  Inc.  3r^  Ed.,  1948. 

The  commercial  freezing  of  fruit  products,  M.A.  Joslyn  and  L.a.  Ho hi.  Cal¬ 
ifornia  Sta.  Bui.  703*  108p.  1948. 

Dehydrating  freestone  peaches,  E.M.  Mrak  and  R.L.  Perry.  California  Sta® 

Cir.  38I,  11+p*  1948. 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States. 
Preod.  by  Tech.  Comm,  in  chg.  of  Nation-Wide  Survey.  USDA  Misc.  Pub.  636, 

47p.  1947. 

Dehydrating  prunes,  E.M.  Mrak  and  R.L.  Perry.  California  Sta.  Cir.  3&3 » 

11+p.  1948. 

Investigations  on  prunes,  W.V.  Cruess.  Fruit  Prod.  Jour,  and  Amer.  Food 
Mfr.  27(8):230-235.  1948. 

Studies  on  dehydration  of  figs,  E.M.  Mrak.  Calif.  Agric.  2(6) :4.  1948. 

Yeast  population  in  figs  during  drying,  C.P.  Natara.jan,  C.N.  Chari  and  E.M. 
Mrak.  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  27(8) : 242-243,  267.  1948. 

Role  of  enzymes  in  the  commercial  processing  of  fruits  and  vegetables,  M.A. 
Joslyn.  Calif.  Agric.  l(2):4.  1947. 

The  role  of  enzymes  in  olive  processing,  W.V.  Cruess.  Fruit  Prod.  Jour, 
and  Amer.  Food  Mfr.  27(2):44-45.  1947* 

The  oxidase  of  the  olive,  W.V,  Cruess  and  J.  Sugihara.  Arch.  Biochem.  l6 
(l) : 39-46.  1948. 


CALIFORNIA- conti nue  d 


-5- 


Observations  on  olives  and  olive  research,  W„Ve  Cruess.  Fruit  Prod,  Jour- 
and  Aner,  Food  Mfr,  27(8)  2 253-2^6^  26'9',  A9480 

Superior  quality  pack  for  special  markets  possible  by  new  procedure,  E.M* 
Mrak  and  HoJ0  Phaff.  Calif*  Agric.  2(8):11-12.  1948. 

r  V 

;  U  '  r 

:  ..  ,  .-'I  \  i 

Pretreabment  and  wrapping  of  frozen  pack  meats  studied  for  effects  on  stor¬ 
age  qualities,  W.V*  Cruess.  Calif,  Agric*  l(7>s2.  1947. 

«  *'•  **  ’ 

l 

Frozen  food  storage  units  not  always  adequate  for  best  results  in  home  quick 
freezing,  Lc'Ao  Kohl,'  Calife  Agric*'  1(4) :  3.  1947, 

Cooling  of  blanched  vegetables  and  fruits  for  freezing,  L,A,  Ho hi ,  J.  Swan- 

burg,  J.  David  and  Rj  Ramsey-. :  Food  Res.  12  (6)  :4s4~495«  1947*'  * 

*  . 

What  frozen  foods  mean  to  us  —  Research,  W.VC  Cruess,  Quick  Frozen  Foods 

10(8)  :99*  1948,  .... 

I 

Liquid  sugars  studied  in  the  freezing  of  apricots,  peaches  and  nectarines. 

M.a.  Joslyn.  Calif,  Agric,  2(8)-;  12,  15*  1948. 

«  '* 

Possible  practical  applications  of  histological  research  to  food  process-1 
ing,  L.AV  Ho  hi.  Food  Tech*..  2(,2) ;  I58-I62,  1948. 

How  California  wines  are  made,  W:  V0  Cruess  and  C.R  Havigorst.  Food  Indus, 

20 (4); 85-92.  1948o 

Observations  on  Spanish  sherry  process,  I,  Brajnikoff ‘ and  W.V.  Cruess- 
Food  Re Sc  13( 2) : 128-135.  1948, 

Cold  kippering  prolongs  frozen  meat  storage  life,  W.V,  Cruess.  Frozen 
Food  Indus*  3(l2)cll.;  27 ,  1947. 

Kippered  canned  beans,  W,V„  Cruess,  The  Canner  107(2) ?12  *1948,. 

•  i  '  „ 

An  interesting  dietary  experiment  with  walnuts,  W.V.  CrueSs  and  H,  Seagrave- 
Smith.  Fruit  Prod,  Jour,  and- Ame’r.  Food  Mfr*  27(9 )•  282-297*  1948, 

Comparison  of  canned  and  frozen  tomato  juice,  W.V.  Cruess,  The  Canner  107 
(8 ) :  16.  1948«  .......  ■  •  .  1  . 

Julienne  style  canned  cling  peaches  and  Dears,  W.V...  Cruess,  H.S„  Smith  and 
W„R„  Scheffer,  The  Canner  107(6) :13*  1948. 

Canned  neach  sauce,  W.V,  Cruess  and  W0R,  Scheffer.  Fruit' Prod.  J'our*.‘  and 
Aner,  Food  Mfr,  27  ( 10  ><509-310.  1948;  aiso  in  The  Canner  106(26)  f  12-13,  26. 
1948. 

Improved  method  of  packing  frozen  peas,  W,V0  Cruess.  Fruit  Prod.  Jour,  and 
Araer.  Food  Mfr.  27(ll)?344.  1948, -  also'  in  Quick  Frozen  Foods  ll(l)?70.  1948. 

Fruit  cola  beverages,  W„V  .  Cruess 5,  'Fruit  Prod*  Jour,  and  Aner.  Food  Mfr* 

27(11) ; 345,  361.  1948. 


COLORADO  -6- 

The  nutrient  content  of  high  and  low  quality  fresh  eggs. — I,  Total  solids, 
total  nitrogen,  l(-)  and  tryptophane. — II,  Vitamins,  L.W.  Charkey,  E.  Dyar 

and  H. S.  Wilgus ,  Jr..  Poultry  Science  24(6) :626-631;  632-634.  1947* 

\ 

Inactivation  of  nutrients  by  heating  with  glucose,  A.R.  Patton  and  E.G.  Hill. 

Science  107(2768)168-69.  1948. 

The  Maillard  reaction  through  microbiological  assay,  E.G.  Hill  and  A.R.  Pat¬ 
ton.  Science  105(2731)i481.  1947. 

P-H-fluorescence  of  pyrolyzed  amino  acids,  A.R.  Patton  and  E.M.  Foreman. 

Science  107(2770) :113.  1948. 

The  interaction  of  amino  acid  and  reducing  sugars  in  microbiological  assay, 

E.G.  Hill  and  A.R.  Patton.  Jour.  Colo.-Wyo.  Acad.  Sci.  3*20.  1948.  ‘  ^ 

»-• 

Hew  fruit  spreads  preserved  by  freezing,  G.  Johnson  and  M.M.  Boggs.  Food 
Indus »  19(11): l491_l494,  1612-1613.  1947, 

How  jellied  cranberry  sauce  is  -preserved  'by  freezing,  M.M.  Boggs  a.nd  G. 

Johnson.  Food  Indus.  19(8)  :1067-1069,.  1174-1176.  1947. 

Amino  acid  impairment  in  casein  heated  with  glucose,  A.R.  Patton,  E.G.  Hill 
and  E.M.  Foreman,-  Science  107(2789) ; 623-624.  1948. 

CONNECTICUT  STATE 

The  51st  report  on  food  products  and  the  39^4  report  on  drug  products  for 
1946.  H.J.  Fisher.  Connecticut  Sta.  Bui.  510*  56p.  1947* 

CONNECTICUT  STORES  ' 

NONE 

DELAWARE 

.  ’  .  *  ;  l 

Fruit  jellies. — XIII,  Grading  pectin,  G.L.  Baker  -and  G.U.  UoGdmansee.  Del- 
aware  St a.  Bui.  272,  Tech.  No.  40,  4lp.  1948. 

•  "  "  -i  . 

High  polymer  pectins  and  their  deesterification,  G.L.  Baker.  Advances  in 
Food  Research,  Vol.  I,  p.  395-422.  1948.  New  York: Academic  Press. 

FLORIDA  ’  M  •- 

Levels  of  carotene  and  ascorbic  acid  in  Florida-grown  foods,  R.B,  French 
and  O.D.  Abbott.  Florida  Sta.  Bui.  444,  21p.  1948. 

Composition  of  Florida-grown  vegetables. — I,  Mineral  composition  of  commer¬ 
cially  grown  vegetables  in  Florida  as  affected  by  treatment,  soil  type  and 

locality,  G.T.  Sims  and  G.M.  Volk.  Florida  Sta.  Bui. -438,  31r>.  1947* 

.  1.  •  ..  .  , 

Freezing  fruits  and  vegetables  on  Florida  farms-,  G.J.  Stout.  Florida  Sta. 

Bui.  441,  30p.  1948. 


.  ;  GEORGIA  -7- 

A 

Effec.ts  of  variety,  maturity-.,  nitrogen  .fertilization,  and  storage-  on  the 
ascorbic  acid  content  of  turnip  greens.,  (S,ee  Mississippi ,,  p.  17  )• 

Extending  keeping  quality  of  frozen, pork  sausage,  X.  Atkinson,  S.R,  Cecil, 
J.G-.  Woodroof  and  E.  Shelor.  Food  Indus,  19 (9)  *1198-1201*  194,7* 

Controlling  rancidity  in  frozen  sausage  meat,  I*.  Atkinson,  S.R.  Cecil,  J.G-, 
Woodroof  and  S*  Shelor.  Food  Indus,  19 ( 10 ): 102-105.  1947. 

Prevention-  of  bone- darkening-  in  frozen-packed  chickens,  J.G.  Woodroof  and 
E,  Shelor.  Food  Indus*  20(l) : 116-120,  222,  224,  1948.  , 

Peeling  with  lye,  J.Gv  Woodroof,,  S»P.  Cecil,  'E.  Shelor.  'Food  Indus,  20(6): 
101-108,  1948. 

’•The  preparation  of  reaches  for  freezing,  Pt.  I,  J.Gv  Woodroof,  E.  Shelor, 
S.R.  Cecil  and  I,  Atkinson.  Food  Freezing  2.(6) :403-405*  19^7* 

Frozen- figs  are  delicious,  J.G.  Woodroof  and  E.  Shelor.  Georgia  St  a#  Press 

•Pul.  590,. ip,  1947.  . 

«  *’  *  •  >  ,  - 

HAWAII 

»  t  ••  «  ... 

Vitamin  values' of  foods  in  Hawaii,  C.D,  Miller,  L„  Louis,  Kf,  Yanazawa. 
Hawaii  Sta.  Tech,  Bui.  6,  5^P-  1947--  ■  •  1  . '  - 

,  *  \ 

.Food  and  food,  habits  in  the  Hawaiian  Islands,  C-.E,  Miller.  Jour.Amer-. 
Dietet.  Assoc,  23(9)^66-768,  1947.  .  •  ‘  !  ■■ 

0 

False  high  values -for  ascorbic  acid  in  guava  juice,  *  A  note  on  the-use"of 
the  colorimetric  method  with  2,  4  _  dinstrophenylhydrazlne, -E.  Hartzleiu 
Jour.  Nutr,  34(4) : 419-424.  1948. 

The  vitamin .A  content .of  human  blood  plasma-  as. an  index  of  carotene .utili¬ 
zation, v  E.  Hartzler,  Jour.  Nutr.  36  (3 ) :  3^1- 390 „  1948.  .  , 

-  •  :  ;•  ...  •  ■  .  IDAHO  ’  •  ...  •-  •  .  vi 

«  •  ■».*«.  ;  .  >  ■  *  .  *  -  1 

Progress  reports  in, Idaho . Sta,  Bui,  $69 »'  54th -Ann.  Rpt.  for  year  ending 
June  30  >  p<-3^"  1947’ 

.Butter. as  a  source  of  vitamin  A  in  the  diet  qf, -people- of  the-United  States* 
Prepd,  by  Tech.  Comm®  ih  chg.  of  Nation-Wide  Survey.  USDA  Misc.  Pub-  636, 

47pi  1947, 

Rapid  digestion  ^method  for-  determinat  ion, -.of  ■  calcium,  •-.G.E.  Sternberg  .and  D,  W. 
Bolin.  Analyt.  Chem.  19(9)2695-696,  1947.  .  "  • 

Composition-  including  thiamine  and  riboflavin  of  edible  dry  legumes,  O.E. 

Stambergand  W.-P.  Lehrer  ,3»r„ Food -Res.  ,12(4) :  270-t272«  1947* 

■  *  •  , 

Peas,  supplemented  with  wheat  germ  or  corn  germ  as  a  source  of  protein  for 
growth,  .W„M,  Beeson,  WwP»  Lehrer,Jr.  and  E.m  Wood.  Jour.  Nutr.  -34(5) ‘5&7- 

593-  '1947;-  ■■  .  -  '  -  '  -  ■ 


ILLINOIS  -8- 

Freezing  cooked  and  prepared  foods,  R.F..  Oweny  J.T.  Chase  and  F.O.  Va nDuyne* 
Illinois  Sta.  Ext.  Cir.  6l8,  l6p.  19^7* 

Sunflower  seed  -  a  promising  feed  and  food  crop,-  Illinois  Sta.  Cir.  608, 

8p.  1947.  • 

What  farm  families  spend  for  housing,  RcC.  Freeman.  Illinois  Sta.  Bui. 

526,  13p.  194s.  '"■■■  :  * 

Some  Illinois  clothing  consumption  patterns ,  C.  Fitzsimmons  and  N.L.  Perkins. 
Jour.  Home  Econ.  39(9)^95-^97*  1947* 

Some  Illinois  food  consumption  patterns,  C.  Fitzsimmons  and  N.L,  Perkins, 

Jour,  Home  Econ.  39 (9) =572-574.  1947. 

Some  Illinois  housing  consumption  patterns,  C.  Fitzsimmons  and  N.L.  Perkins,  | 
Jour.  Home  Econ.  39 ( 10 ) : 633— ^3^ .  19^7* 

Effect  of  certain  home  practices  on  reduced  ascorbic  acid  content  of  peas, 
rhubarb,  snap  beans,  soybeans  and  spinach,  F„0.  VanDuyne,  J.T.  Chase,  J.R. 

Fanska,  and  J.I.  Simpson.  Food  Res.  12(6) : 439-448.  1947* 

Effect  of  certain  home  practices  on  riboflavin  content  of  cabbage,  peas, 
snap  beans  and  spinach,  F,0.  VanDuyne', '  J0T,  Chase,  R.F.  Owen  and  J.R.  Fanska. 

Food  Res.  13( 2) : 162-171*  1948. 

Effect  of  soy  flour  on  rate  of  staling  in  plain  cake,  L.B.  Powers  and  J.I. 
Simpson.  Food  Res,  12(6) : 449-460.  1947* 

Effectiveness  of  fat  in  soy  flour  as  a  shortening  agent,  R.D.  Frantz  and 
J.I.  Simpson.  Food  Res.  12(6) : 461-467*  19^7. 

Calcium  requirements  of  seven  adolescent  girls,  B.V.  McKay,  E.  Smith  and 
J.M.  Smith.  Abs,  in  Fed.  Proc.  [Fed.  Amer. - Soc.  Expt0  Biol.]  7(l).  Ft.  I: 
293-294o  1948,  ‘  • 

Protein  requirements  of  ten  women  and  adequacy  of  estimated  quantities  for 
ten  weeks,  M.L.  Bricker,  R.F.  Shively  and  J.M.  Smith.  Abs.  in  Fed.  Proc. 

[Fed.  Amer.  Soc.  Expt,  Biol.]  7(l)»  Ft,-  1:283*  1948. 

The  protein  requirements  of  the  adult  rat  in  terms  of  the  protein  contained 
in  egg,  milk  and  soy  flour,  M.L„  Bricker  and  H. H.  Mitchell.  Jour,  Nutr. 

34(5) 1491-505.  1947. 

The  metabolic  interrelationship  between  tryptophan,  pyridoxine,  and  nicotinic 
acid;  forced  feeding  studies  in  rats,  E.  Spector.  Jour.  Biol.  Dhem.  173(2): 

659-676.  1948. 

The  total  specific  dynamic  action  of  high-protein  and  high-carbohydrate  diets 
on  human  subjects,  N.  Glickman,  H.H.  Mitchell,  E.H,  Lambert  and  R.W.  Keeton. 

Jour.  Nutr.  36(l):4l-57*  1948. 

Protein  level  and  pteroylglutamic  acid  intake  on  growth  rate  and  hemoglobin 
level  in  the  rat,  0.  Shehata  and  B.C,  Johnson.  Proc.  Soc.  Expt.  Biol,  and 

Med.  67(3) : 332—335-  1948. 
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Ascorbic  acid:  therapy  of  pteroylglutamic-v acid-deficient  rats,  B„C,}  Johnson 
and  Ac S.  Dana.  -"Science  log (.2800)  ;-210-Pli,  194g„ 

INDIANA 

Progress  reports  in  Indiana  Sta,  59th  Ann,  Rpt.  for  year  ending  June  30» 

1946,  p,  70-72,  [19^7], 

Progress  re-oorts  in  Indiana  Sta.,  60th  Ann,  Rpt*  for  year  ending  June  30, 

1947,  p.  32,  45,  63,  73-75,  [1947],- 

Easier  homemaking,  M.E„  Mundel ,  J.  Armstrong,  CcW.  Beese,  L.R.  Gaddis,  ECM0 
Gamble,  E,LC  Goble.  M.L*  Matthews,  G»M.  Redfield,  EcC,  Young,  F.  Crain  and 
G.  O'Neil.  Indiana  St  a*  Bui.  529,  47pe  lsUja 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States. 
Prepd.  by  Tech.  Comm*  in  chg„  of  Nation-Wide  Survey*  USDA  Misc„  Pub.  636, 

47p.  1947.  ; 

Work  .simplification  in  dishwashing,  E01.  Goble.  Jour*  Home  Econ.  4o(4): 

195-196.  1948. 

Adequacy  of  college  wardrobes  judged,  A.E.  Shively  and  E.D.  Rosenberg* 

(See  Nebraska,  p<>  18  )e 

Mixing  a  plain -cake,  ,G.M0  Redfield.  Jour,  Home  Econ.  39(S)*518-  1947® 

Factors  affecting  the  quality  of  cakes  made  with  oils,  H.B.  Ohlrogge  and  G. 
Sunderlin.  Jour*,  Amer ,  .  pdetet.  assoc.,  24(3)  •  213-216.  1948.  ■  - 

Effect  of  different  cooking  waters  on  calcium  content  of  certain  vegetables, 

G.  Bryant  and.  R.  Jordon,  Pood  Res.  13(4)  •  308-314.  1948, 

A  report. on  a  breakfast  study  under  the  direction  of  department  of  foods 

and  nutrition,  Pn  Jackson  and  C.  Schuck*  Purdue  Univ.  Paper  No.  3>  47p«  1948. 

\ 

/  • 

Changes  in  dehydro  and  total  ascorbic- acid  of  cantaloupes  on  standing,  K.JU 
Elliott,  S . D .  Chen  and  C,  Schuck.  Abs.  in  Fedi  Proc.  [Fed.  Amer,  Soc.  Expt. 
Biol.]  7(i)»‘Pt.  1 : 285-,  "  1948.,  4  ,  •  •  ...  ■  • 

Suitability  of. the  Bourquin- Sherman  diet  for  riboflavin  assays  and  results 
obtained  in  the  assay  of  evaporated  milk,  1.3..  Cosner  and  C„  Schuck*  Jour. 

Nutr,  35(6)  5  725-732.  1948.  ’  ' 

Report  on  carotene,  F*W0  Quackenbush.  Jour,  Assoc,  Off.  Agr*  Chem.  31(3) : 

459-466,,  1948, 

The  nutritive  quality  and  the  trypsin  inhibitor  content  of  soybean' flour 
heated  at  various  temperatures,  R.J«.  Westfall  and  SeM.~.  Hauge.  Jour.  Nutr* 

35(3)  =  379-389=  1948,  . 

•-  V  ■  ..."  . 

Some  properties  *  of  an  unidentified  growth  factor  in  distillers'  dried  sol-. 

ubles,  a.F.  Novak  and  S.M,  Hauge.  Jour.  Biolc  Chem.  174(l) ?235-239®  1948. 
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Isolation  of  the  unidentified  growth  factor  (vitamin  Bq-^)  in  distillers’ 
dried  solubles,  A.F,  Novak  and  S.M,  Hauge.  Jour.  Biol.  Chem.  174(2):647- 

651.  1948. 

Lysozyme  activity  of  rehydrated  spray-dried,  whole-egg  powder,  S.E.  Hart- 
sell.  Food  Res.  13(2) :136-l42.  1948. 

IOWA 

\ 

Progress  reports  in  Iowa  Sta.  Ann.  Rpt.  for  year  ending  June  30,  1947»  Ft. 

1:212-224,  236-237,  261-265,  268-265,  278-279.  1948. 

Home  accounts  -  wise  "business,  C,  Hurley.  Iowa  Farm  Sci.  2(4):10-11.  1947.  ; 

Where  did  the  money  go  last  year?  D.  Simmons.  Iowa  Fa.rm  Sci.  3(l):13-l4. 

1948.  f 

Clothing  for  your  children,  L.  Rea.  Iowa  Farm  Sci.  2(9) 510-11.  1948. 

Improved  textiles  -  know  them  "by  name,  L.  Rea.  Iowa  Farm  Sci.  3(4):13-l4. 

1948. 

Homemade  or  ready-mix  —  which?  B„M.  Nelson.  Iowa  Farm  Sci.  2(S):11-12. 

1948. 

Better  wraps  for  frozen  foods,  L.J.  Peet  and  M.  Nelson.  Iowa  Farm  Sci.  2 
(12) :13-l4.  1948. 

Are  Iowa’s  children  well  fed?  E.S.  Eppright.  Iowa  Farm  Sci.  2(5):13-l4. 

1947. 

Eat  right,  live  longer,  C.  Hurley.  Iowa  Farm  Sci.  3(3)510-11.  1948. 

Combination  dry  and  steam  flat  irons  tested,  H.B.  Breckenridge  and  L0J„ 

Peet.  Jour.  Home  Econ.  40 (3) : 137-139*  1948. 

Availability  of  riboflavin  in  ice  cream,  peas,  and  almonds  judged  by  urin¬ 
ary  excretion  of  the  vitamin  by  women  subjects,  G.  Everson,  E.  Wheeler,  H. 

Walker  and  W.J.  Caulfield.  Jour.  Nutr.  35(2) : 209-223.  1948. 

Occurrence  of  E-vitamins  in  tissues  of  rats  fed  rations  satisfactory  and 
unsatisfactory  for  reproduction,  G.  Everson,  E*  Williams,  E.  Wheeler,  P. 

Swanson,  M.  Eppright  and  M.  Spivey.  Abs.  in  Fed.  Proc.  [Fed.  Amer.  Soc. 

Expt.  Biol.]  7(l),  Ft.  1:286.  1948. 

Utili  zation  of  nitrogen  by  the  animal  organism. — I,  When  methionine  serves 
as  the  main  source  of  nitrogen  in  the  diet  of  the  rat,  M.  Brush.  Jour. 

Sci.  (Iowa  State  College)  22(l):8-10.  1947. 

Evaluation  of  adequate  protein  nutrition,  P.  Swanson,  W.W.  Smith,  M.  Brush 
and  H.  Merriam.  Abs.  in  Fed,  Proc.  [Fed.  Amer.  Soc.  Expt.  Biol.]  7(l)»  Ft. 

1:299.  1948. 

Dietary  practices  of  100  women  from  40  to  75  years  of  age,  M.a.  Ohlson, 

P.H.  Roberts,  S.A.  Joseph  and  P.M.  Nelson.  Jour.  Amer,  Dietet.  Assoc. 

24(4) : 286-291.  1948. 


/ 
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Kutrit ional  status  of  older  women, — Nitrogen,  calcium,  phosphorus  reten¬ 
tions  of  nine  women*  P^H.  Roberts ,  C.H,  Kerr  and  M,A*  Ohlson.  Jour,,  Auer-, 
Dietet*  Assoc,  24(4)  s 292~299»  1?4S0 

Air,  water  vapor  and  carbon  dioxide  as  leavening  gases  in  cakes  made  with 
different  types  of  fats,  M„P.  Hood  and  B.  Lowe.  Cereal  Chem.  25(4); 244- 
254.  1$48.  .  . 

Lifting  power  of  dried-whole  egg  when  used  in  sponge  cake ,  C.F,  Miller, 

B.  Lowe  and  G.F*  Stewa,rt*  Food  Res,  12(4) ; 332-342,  1947« 

Removal  of  sugar  from  raw  egg  white  by  yeast  before  drying,  J.C.  Ayres 
and  GAF,  .Stewart,  Food  Tech,  1  (4) : 519-526.  1947*  “  ' 

* 

Pasteurization 'of  liquid-egg  products, — IV,  Destruction  of  coliforms,  A, 

R.  Winter,  G*F„  Stewart  and  M„  Wilkin,  Food  Res,  13(1) 211-15.  1948* 

.  -  j. 

Pasteurization  of  liquid  egg  products, — V,  The  effect  of  performance  in 
custards  and  sponge  cakes,  HtL„  Hanson,  B,  Lowe  and  C-.F.  Stewart*  Poultry 

Sci.  26(3/277-283.  1947, 

Factors  affecting'  the  pal at ability  of  poultry  with  emphasis  on  histologic¬ 
al  post-mortem  changes,  B0  Lowe.,  Advances  in  Food  Res,  Vol.  1:204-253* 
1948,  Hew  York:  Academic  Press. 

Ice  slush .cooling  of  dressed  poultry,  R*L,  Bailey,  G.F.  Stewart,  and  B0 
Lord.  Ref  rig  c  Eng.'  55(4) :  369-371.  1943. 

Frozen  storage  of  poultry,  R*  Wills,  B.  Lowe ,  H„  Slosberg  and  G.F.  Stewart 
Refrigc  Eng/ 56(1}  *49-51.  1948, 

Poultry  storage  at  subfreezing  temperatures,  Rr  Wills,  B. ‘Lowe  and  G.F. 

Stewart,  'Refrig.  Eng.  56(3)2237-238,  1948. 

*  •  >  ' 

Kansas  ’  '  ' v ■  ■ 

Improved  dried  whole  egg  products,  RaM„  Conrad,  G.E.  Vail,  A.L.  Olsen,  G. 
L*  Tinklin,  J.W.  Greene  and  Cc  Wagoner,  Kansas  Sta.  Tech.  Bui.  64,  62p. 
19480  ' 

Butter  as  a. source  of  vitamin  A  in  the  diet  of  people  of  the  United  States 
Prepd.  by  Tech.  Comm,  in  chge  of  Nation-Wide.  Survey..  USDa  Misc*  Pub.  636, 

47p.  1947.  .  ■  ,■  ■ 

The  similar  effect  of  rations  containing  butter  fat  or  corn  oil  upon  the 
maze  learning  ability  of  rats,-D;B»  Parrish,  O.W.  Aim,  B.R„  Shimer  and  J, 

S.  Hughes.  Trans*  Kansas  Acad.  Sci„  5 ( 3‘+,4) :  331-337-  1947 « 

Determination  of  palatability  change q  occurring  in  frozen  poultry,  G.E. 
Vail  and  R.M.  Conrad,'  Food  Res.  lj (4)  2  347-357.  1948* 

Improving  the  nutritive  value  of  flour. — II *  The  further  studies  on  the 
effect  of  supplementing  enriched  flour  with  B-complex  vitamins ‘and  some 
observations  on  the  use  of  80 °/°  extraction  flour,  B.D.  Westerman  and  F. 
Templeton,  Jour.  Nutr*  36 ( 2) •> 187-203.  1948* 
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Composition  of  three  varieties  of : Kansas-grown  wheat* — Mineral  analysis 
of  wheat  and  soil,  W.G>  Schrenk.and  K,H,  King.  Cereal.  Chem.  25(1)  i6l- 
71.  1948.  ,  • 

Thiamin  stability  in  spray-dried  whole  egg,  A.L.  Ohlson,  J.A.  Weybrew  and 
R.M.  Conrad.  Food  Res,  13( 3) :184-196c  1948. 

KENTUCKY 

Progress  reports  in  Kentucky  Sta.  60th  Ann.  Rpt.  for  the  year  1947,  p.  19- 
21.  1948 . 

Effect  of  calcium  chloride  on  firmness  of  some  canned  products  and  on  their 
content  of  ascorbic  acid,  S.E,  Erikson  and  R.E*.  Boyden.  Kentucky  Sta.  Bui. 

511,  1 2 p o  :.yrt  ,  o 

LOUISIANA 

Progress  reports  in  Louisiana  Sta*  .ann.  Rpt,  1946-1947,  t>,  5-H,  62-65.  1948 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States. 
Preud=  by  Tech,  -Comm,  in  chg.  of  Nation-Wide  Survey.  USDA,  Misc.  Pub.  636, 

47p.  1947,  .  -  ■  '■  -  :  " 

Food  habits  of  women  during  pregnancy,  M0 C.  Moore,  M.B.  Purdy,  E,J.  Gibbens, 
M.E.  Hollinger . and  G.  Goldsmith.  Jour,  Amer*  Dietet.  Assoc,  23(10) : 847-8-53® 

19C?.  .  •  .4-  ■  •  • 

Human  utilization  of  ascorbic  acid  from. mustard  greens,  M.E0  Hollinger'. 

Jour.  Nut r6  35(1) : 73-SI .  1948. 

The  problem  of  supplying’ milk  for  the  school  lunch  program,  M.E.  Hollinger 
and  C.P.  Staples.  Jour.  Amer.  Dietet.  Assoc<>  23(H) : 9 72 .  1947* 

Some  conclusions  about  teaching  nutrition,  F.E,  Whitehead,  Jour.  Home  Econ. 
39 (8): 507-509.  1947. 

How  to  give  frozen  pies  a  "home  made"  touch,  M.E*  Hollinger  and  G,  McCartney 
Western  Canner  and  Packer  39(H)* 81.  1947* 

Temporary  brining  before  freezing  vegetables,,  M.E*  Hollinger  and  Lc  Jones. 
Food  Packer  2g(l2) :44~45.  1947*  ' 

Strawberry  studies, — A, new  method  for  determining  firmness,  S.  Kaloyereas. 
Fruit  Prod*.  Jour. r  and  Amer.  Food  Mfr.  27(1 )  *6-7'®  1947® 

.  .  ,,  .  ’  1 

Drip  as  a  constant  for  quality  control  of  frozen  foods,  S. A.  Kaloyereas. 

Food  Res.  12(5) :4l 9-428.  1947. 

Studies  on  olive  oil  standardization,  S.A.  Kaloyereas.  Jour.  Amer.  Oil  Chem 

Soc.  25(1) : 22-24.  1948. 

Quality  control  tests  for  shrimp,  E.A.  Fieger,'  M*  Green,  H.  Lewis  and  S. 
Kaloyereas.  Frozen  Food  Indus,  and  Locker  Plant  Jour.  3(9) *10-11,  35-36, 

42.  1947. 

What  effects  do  cooking  time  and  packaging  have  on  frozen  boiled  shrimp? 

H*  Lewis.  Food  Freezing  3(l)* 48-49.  1947* 
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Progress  reports  i'll  Maine  Star  Bul«  449,  Ann*  Rpt,  for  year  ending  June  30/ 

1547,  p.  3*81-384,  393-395,  421,  491.493.  1947,  *  ‘ 

Concerning  pressure  saucepans,’ M„M.. .  Monroe.  Maine  Sta„  Bul0  455,'  23p-  1947* 

Poods' and  drugs,  E»  Tobey.  Maine  Sta*  Official  Inspections  207,  !29p0  19461 

Vitamin  C  content  of,  home,  canned  tomatoes  as  determined  by  variety  and  method 
of  processing,  M.Mr  Clayton,’  E.P.  Press’ey  and  RCH0  Lees.  Pood  -Res.  13(1)2 

36-43,  1948, 

'  J  n 

MARYLAND  *  - 


.  Effect  .of  variety,  maturity,,  and  canning  procedures  on  quality  and  nutritive 
value  of,  Lima  beans,  Kramer  and  E.R.  Smith.  Maryland  St  a.  Buff  A47,  154+ 
p.  1947.  ■  ■  ■  "  . ■ 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States,, 
Trend,  by  Tech.  Comm,  in  chg.  of  Tat’ion-Wide  Survey.  USD  A  Misc.  Pub;.  636, 

*'•  UTp,*  1947. 

Electrophotome'tr'ic  method's  for  measuring  rinene'Ss  and  color  of  canned  peaches 
and  apricots,’  A,  Kramer ‘and  H„RC  Smith.  Poo'd  Tech'.  1 (4) s 527-539^  1947-  '  ' 

Make'  the  most  of  your  ten’derometer  in  quality  work,’  estimating  yields,  A. 
Kramer o  Pood  Packer  29(4) : 34-36 ,  '3S.  1948, 

Maximum  service  from  your  t’enderometer .  A,  Kramer-  The  Canner  106(.13)z21- 
22,  24.  1948,  *  *  ‘  :  - 

Correlation  of  quality  and’  nutritive  factors,  A*  Kramer.'  Pood  Packer  29(5) : 

38,  4o,  42,  46.  1948.  -  -  '  ;  1 


\  •  .  ; 

Activity  of  Vitamin  B]_2  for'  the  growth  of  Lactobacillus  Tact  is ,  M.S.  Short. 

Science  107(2781) : 397-39Sc  1948.  ...  : 

Prevention ‘of  darkening  in  Consumed  Packaged,  corn,  H„Cr0  G-auch  and  L.E.  Scott. 
Pood  Indus.  2a(l)a70-.171.'  1948.  '  ’  ' 


Quality  comparisons  of  strawberry  varieties  as  affected  by  processing  with 
the  freezing  method,  A.  A  Schrader  and  D.  H„  Scott.  Proc.  Arner.*  Soc.  Hort:; 
Scio  50 :  246-250.  1947. 

Ascorbic  acid  content  of  strawberry  varieties  before  emd  after  "processing 
by  freezing,  L.E.  Scott  and  A.L*  Schrader.  Proc,  Soc.  Hort.  Sci.  V'ol.  5^; 
251-253,  1947.  T  '  '  ”  ♦  '' 


Ascorbic  acid  content  and  sugar-acid  ratios  of  fresh  fruit  and  nrocessed 
juice  of  tomato  varieties,  L.E,  Scott  and  E.P,  Wall,  Proc.  Arner.  Soc.  Hort. 

Sci.'  Voi.  50*  269-272.;  19473  *  •  •"  •  4ii  1  "  •  *  : 

*  • 

MASSACHUSETTS 

4  «  •  *>  » *’  ■  «  •  4  •  .  .■ 

•  /  -  t  . 

Progress  ‘reports  in  Massachusetts  St  a*"  Bui.  *44l,  Ann. 'Rp’t'.  for  fiscal  year' 
ending  June  3 0»  1947.  P»  22-24.  45-54,  1948. 
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Apples  as  a  food,  W.B.  Esselen, Jr.,  CeR.  Fellers  and'M.S.  Gutowska.  Massa¬ 
chusetts  Sta.  Bui.  44-0,  32p»  1947*  '  • 

Dental  caries  in  the  rat,  mus  norvegicus,  J.0e  Holmes,  L.R.  Parkinson,  A.W. 
Wertz  and  L.  Brow.  Abs.  in  Fed.  Proc,  [Fed.  Amer,  Soc.  Exot.  Biol.]  7(l). 

Pt.  I:  290.  1948. 

Effect  of  different  processing  procedures  on  venting  and  loss  of  liquid  from 
canning  jars,  W.B.  Esselen,Jr.  and.C.B.  Fellers,  Food  Tech.  2(3) « 222-227. 

194s. 

A  gauge  tester  for  home  pressure  canners,  C.I,  Gunness  and  C.R.  Fellers. 

Food  Res.  13( 4) : 336-339.  ’  1948. 

Further  studies  on  the  use  of • calcium  chloride  to  maintain  firmness  in  canned 
and  frozen  apples,  W.B.  Esselen,Jr. ,  W. J.  Hart, Jr.,  C.R.  Fellers.  Fruit 
Prod.  Jour,  and  Amer.  Food  Mfr.  27(l):8-13«  1947* 

..  -J-  •  .  ^  '  -V 

Canned  and  frozen  baked  McIntosh  apples,  C.L.  Rasmussen,  W.B.  Esselen,  Jr,  and 
C.R.  Fellers.  Fruit  Prod,  Jour,  and  Amer.  Food  Mfr.  27(8) : 228-229,  265*  1948. 

Prepared  fresh  McIntosh  apple  slices,  W.B*  Esselen,  Jr. ,  C0L.  Rasmussen  and 

C. R.  Fellers.  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr,  27(9) • 276-279*  1948. 

Applet cranberry  juice,  K.M.  Hayes,  W.B,  Esselen, Jr.  and  C.R,  Fellers,  Fruit 
Prof.  Jour,  and  Amer.  Food  Mfr,  27(l0):308,  3^7*  1948. 

Swordfish  in  human  nutrition,  A.  Lopez  and  C.R.  Fellers.  Jour.  Amer.  Dietet. 
Assoc.  23(12) ;1055-1056.  1947. 

The  freezing  of  swordfish,  A.  Lopez-Matas  and  C.R.  Fellers.  Quick  Frozen 
Foods  10(3): 72-74,  103.  1947. 

Use  of  monosodium  glutamate  in  sea  food  products,  C.R.  Fellers.  The  Canner 
107(8):15,  28.  1948. 

.  Ascorbic  acid  content  of  hen's  eggs,  G.H.  Satterfield,  T. A.  Bell,  F.W.  Cook 
and  a.D.  Holmes.  Jour.  Amer.  Dietet.  Assoc,  23(12 ): 1052-1054.  1947. 

t 

Some  characteristics  of  mare's  colostrum  and  milk;  A.D.  Holmes  and  H*G.  Lind¬ 
quist.  Jour.  Amer.  Dietet.  Assoc.  23(H)  :957-9&l.  1947* 

Permanency  of  synthetic  ascorbic  acid  added  to  milk,  A.D.  Holmes  and  C.P. 
Jones.  Jour.  Dairy  Sci.  31(2) : 99-102.  1948. ! 

•  *  •  4  ....  *  .  .  *  ;  «...  .  ..  ’  i 

Variation  in  composition  of  winter  squashes,  A.D.  Holmes,  C.T.  Smith  and 
W.H.  Lachman.  Food  Res.  13(2) J123-127.  1948. 

Influence  of  light  during  storage  on  composition  of  Blue  Hubbard  squash,  A. 

D.  Holmes,  A„F.  Spelman,  C.J.  Rogers  and  W.H.  Lachman.  Food  Res.  13(4):304- 
307.  1948. 

/  •  •  .  •  .V.  . 

Some  results  of  hormone  treatment  of  field-grown  tomatoes,  A.D.  Holmes,  C. 

T.  Smith,  J.W.  Kuzmeski  and, W.H.  Hackman.  Food  Tech.  2( 3) : 252-255.  1948. 
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Housewives  reactions  to  Michigan- potatoes ,  M.E.  Cravens.  Michigan  Sta.  Quart. 
Bui.  30(2)s  125-.130„  1947n  ’ 

Effects  of  diets  containing  foods  with  possible  antibiotic  properties  on  the 
growth  and  development  of  white  rats,  A.C.  Jubb,  D„  Cederquist,  R.M0  Nitchals 
and  M,A«  Ohlson.  Michigan  Sta*  Quarto  Bui.  3^(2)  SI36— l49«  1947* 

Peproduction  in  a  stock  colony  of  albino  rats,  1937-1946  inclusive,  A ,  C,  Jubb, 
D.G.  Cederquist  and  M„A»  Ohlson.  Michigan  Sta.  Quart.  Bulc  3^(2) ‘ 244-249.  19^ 

Degree  of  ripeness  at  harvest  and  peach  quality  after  holding,  M,.E.  Cravens 
and  Pc  Paul.  Michigan  Sta.  Quart.  Bui.  30(4)$ 3^3- 3^6.  1948* 

I  «  .  , 

Progress  reports  in  Science  Serves  the  Michigan  Farmer,  Michigan  Sta.  Spec. 
Bui.  348,.  pi  ,22^-23,  50,  74-78.  1948. 

•  1  / 

Recipes  -  lake  trout  and  whitefish,  H.  Baeder.  Michigan  Sta.  Cir.  Bui*  209, 
31p.  1948,. 

Measuring  home  management,  I.H0  Cross,  Michigan  Sta,  0iro  Bui.  211,  40p.  1948 

Using  non-fat  dry  milk  solids,  P„  Paul,  A,  Brill  and  S,  Means.  Michigan  Sta<>. 
Cir.  Bui.  212,  24p.  1948,  ... 

Corn  meal  and  macaroni  products  containing  dry  primary  yeast. — I,  Pal at abil¬ 
ity  and  acceptability,  P.  Paul,  Mc  Frueh  and  M0A„  Ohlson. — II,  Nutritional 
studies,  D. Co  Cederquist,  BDY3  Bennett,  J.A*  Plummer  and  MrA»  Ohlson.  Jour. 
Amer.  Dietet.  Assoc0  24(8 ) t6jO~6j2;  676-678*  1948c 

Dietary  practices  of  ICO  women  from  40  to  75  years  of  age.  M.A*  Ohlson,  P.H. 
Roberts,  S,a.  Joseph  and  P*M.  Nelson.  Jour.  Amer,  Dietet,  Assoc.  24(4) *286- 

291 1.1948.  ' 

*  » 

Studies  of  the  protein  requirements  of  women,  M, Ac  Ohlson,  W.D.  Brewer,  D, 

C.  Cederquist,  L«  Jackson,  E,,G>  Brown  and  P.Ha  Roberts,  Jour.  Amer,-.  Dietet. 
Assoc.  24(9)  *«744- 749.  19 US. 

Shrinkage  of  spun  rayons  in  hand  and  machine  laundering,  J,F,  Tear.  Rayon 
Textile  Mo.  28 (’9)  ‘ SJ-SG*  Also  in  Absc  in  Michigan  Sta*  Quart.  Bui. 

30(-U)s483.  1948,  •  ' 

The  effect  of  pre-packaging  an'd  refrigeration  of  strawberries  on  the  water 
loss,  spoilage,  vitamin  C  content  and  sugar-acid  ratio  of  the  fruit,  J.E, 
Moulton.  Proc,  Amer.  Soc.,  Hort.  Sci.  Vol*  50--  263-268.  1947* 

Control  of  quality  in  processed  apple  Juice.  RCE.  Marshall o  *  Fruit  Prod.  Jour, 
and  Amer.  Food  Mfr-  27(9) ,280-281,  299,  3°!*  1948. 

Nutritive  value  of  canned  foods.  [XXX] — I,  Handling  and  storage  procedures 
for  vegetables  prior  to  canning,  R.E.  Marshall  and  W*F,  Robertson.  Food 
Tech.  2(2) : 133-143.  I9U8. 

•  r 

Studies  on  the  heat  inactivation  of  lysine  in  soybean  oil  meal,  R.J.  Evans 
and  H.A.  Butts.  Jourt  Bioln  Chem-  1 75 (!.)•  15-20.  1948. 
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How  much  wear  from  wool  fabrics?  L.O.*  Lund,  EeL.  Phelps,  H,  .Norton  and  B. 
Miller.  Minnesota  Farm  and  Home  Sci.  4(2) :  10-11,.  1947, 

Producing  fiber  from  seed  flax  straw,  E.L.  Phelps.  Minnesota  Farm  and  Home 
Sci.  4(2) :1,  14-15.  1947.  •-  ,  •  • 

A  linen  fabric  made  of  fiber  produced  by  the  Minnesota  method  from  seed  flax 
straw,  E.L.  Phelps,  V.  White,  F.  Gilmore  and  J.  Very*  Bayon  Textile.  Mo.  29 
(8):60-6l;  29(9)i90-91.  194S. 

Cooking  frozen  meat,  I.  Noble.  Minnesota  Farm  and  Home  Sci.  5(1) : 2-3*  1947* 

How  size  of  pieces  affects  vitamin  C  in  cooked  vegetables,  I.  Noble  and 
Worthington.  Minnesota  Farm  and  Home  Sci.  5O ):4-5»  1948. 

The  retention  of  ascorbic  acid  in  turnips  cooked  various  lengths  of  time  in 
a  pressure  saucepan,  I.  Noble,  L.  Catterson  and  L.  Gomez.  Minnesota  Sta. 

Misc.  Ser.  Paper  622,  3>P*  processed,  1948. 

The  retention  of  ascorbic  acid  in  turnips  during  cooking  by  different  meth¬ 
ods,  I.  Noble,  L.  Catterson  and  L.  Gomez.  Minnesota  St a.  Ser.  Paper  625, 

3p.  processed,  1948. 

The  retention  of  ascorbic  acid  in  rutabagas  cooked  for  various  lengths  of 
time  in  a  pressure  saucepan,  I,  Noble,  L.  Gomez  and  L.  Catterson.  Minnesota 
Sta.  Misc.  Ser.  Paper  627,  3P*  processed,  1948. 

The  retention  of  ascorbic  acid  in  rutabagas  cooked  for  various  time  periods 
in  boiling  water,  I.  Noble,  L.  Catterson  and  L.  Gomez.  Minnesota  Sta.  Misc. 
Ser.  Paper  628,  3p*  processed,  1948. 

The  retention  of  ascorbic  acid  in  green  gold  squash  during  cooking  by  dif¬ 
ferent  methods,  I.  Noble,  L.  Gomez  and  L.  Catterson.  Minnesota  Sta.  Misc. 

Ser.  Paper  624,  4p.  processed,  1948. 

1  . 

The  thiamine  and  riboflavin  content  of  pork  sausage,  I.  Noble,  J.  Gordon, 

L.  Catterson.  Minnesota  Sta.  Misc.  Ser.  Paper  6l6,  4p.  processed,  1948. 

The  thiamine  and  riboflavin  content  of  beef  heart,  I.  Noble,  L.  Catterson 
and  L.  Gomez.  Minnesota  Sta.  Misc.  Ser.  Paper  629,  4p.  processed,  1948. 

Ascorbic  acid  retention  in  cooked  vegetables,  I.  Noble  and  J.  Worthington. 

Jour.  Home  Econ.  4o( 3) : 129-1 30 •  1948. 

The  effect  of  soda  on  ascorbic  acid  in  tomato  juice,  E.G.  Donelson  and  D. 
Grambow.  Jour.  Amer.  Dietet.  Assoc.  23(12) :1057~1058°  1947* 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States. 
Prepd.  by  Tech.  Comm,  in  chg.  of  Nation-Wide  Survey.  USDA  Misc.  Pub.  636, 

47p*  1947. 

Changes  produced  in  milk  on  heating,  H.A,  Harland,  R.  Jenness  and  S.T.  Coulter. 
Abs.  in  Jour.  Dairy  Sci.  36 ( 8) : 526-527.  1947. 

Some  changes  in  dry  whole  milk  during  storage,  R.  Jenness,  S.T.  Coulter, 

H.A.  Harland  and  L.K.  Crowe.  Abs.  in  Jour.  Dairy  Sci.  3^(8): 527*  194-7* 
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The  relation  of  ascorMc  acid  to  the  keeping  quality  of  dry  whole  milk,  S, 

T„  Coulter  and  R.  Jenness.  Abs.  in  Jour.  Dairy  Sci.  30(g) ;52S.  1947* 

• 

Use  of  ascorbic  acid  in  freezing  peaches,  apricots  and  cherries,  J.D.  Winter* 
Locker  Operator  9(4); 24-26 „  66.  1947* 

Good  packaging  is  a  f,mustM,  J.D,  Winter,  Locker  Management  l('2);  24-25*  1948. 

MISSISSIPPI 


Progress  reports  in  Mississippi  Sta,  -60th  Anno  Rpt>  for  the  fiscal  year  end¬ 
ing  June  30,  1947,  o„  27-29.  iq4S. 

Preparatioh  of  vegetables  in  small-town  families  of  Mississippi,  D.  Dickins. 
Mississippi  St  a.  Bui.  14+9,  ^4pe  1947* 

Effects  of  variety,  maturity,  nitorgen  fertilization,  and  storage  on  the  as¬ 
corbic  acid  content  of  turnip  greens,  O.A*  Sheets,  M.  Speirs,  F*F.  Cowart, 

Mr<  Gieger,  L.  McWhirter,  J.F.  Eheart  and  R. C„  Moore,  Southern  Coop.  Serr.  Bui. 

6,  lgp.  1947. 

Progress  report  on  the  agricultural  industry  study,  D-  Dickinsn  Mississippi 
Farm  Res*  10(l0)sS.  ]947o 

Excessive  fat  use  in  cooking  fresh  vegetables  unwise,  D„  Dickins.  Mississippi 
Farm  Res.  10(ll);g.  1947. 

Studies  made  of  bread  preparation  by  state  families,  D.  Dickins.  Mississippi 
Farm  Re's o  ll(2):26  1948 0  *  \ 

Consumption  patterns  of  cotton-farm  families  and  an ' agri cultural  program  for 
the  South,  D.  Dickins.  Rural  Sociolo  13(l);22-31o  1948. 

How  maturity  affects  the  nutritive  value  of  vegetables,  0.  Sheets.-,  Mississippi 
Farm  Res.  10(l2):l,-  8a  1947* 

Vitamins  in  cooked  collards,  L.  McWhirter.  Mississippi  Farm  Res.  ll(l);8.  1948 

Vitamin  C  in  Mississippi  strawberries,.  L.  McWhirter  and  J,P*  Overcasho.  Miss¬ 
issippi  Farm  Res*  11(3)  si,  7«  1948  b 

»  .«  •  .■ 

Vitamins'  found  in  plants-  which  survived  winter,  0.  Sheets.  Mississippi  Farm 
Res,  11(9)  a,  8.,  1948. 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States. 
Prepdo  by  Tech.,  Comm,  in  chg ,  of  Nation-Wide  Survey.  USDA  Misc,  Pubc  636, 

47p.  19>+7. 

MISSOURI 


The  relation  of  the  carotenoid  pigments  of  the  diet  to  the  growth  of  young 
chicks  and  to  the  storage  in  their  tissues,  A.E-  Weis  and  Ba  Bisbey.  Missouri 
Sta.  Res.  Bui*  405,  52p,  1947- 

Changes  in  sugar  content  of  raw  green  beans  during  storage,  V.  Williams,  L. 

M.  Flynn  and  A.G.  Hogan.  Food  Res,  13( 4) ; 358-363*  1948. 
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Report  on  folic  acid,  L.M*  Flynn.  Jour.  Asso ce  Off.  Agr.  Chen.  31(3) :b66- 

473.  19^8. 

Nutrients  required  "by  the  rat  for  reproduction  and  lactation,  B.L.  O’Dell 
and  A. G-.  Hogan.  Abs.  in  Fed.  Proc.  [Fed.  Amer.  Soc.  Expt .  Biol-.]  7(l)»  Bt. 
1:295-296.  1948. 

Vegetable  crops  in  relation  to  soil  fertility. — V,  Calcium  contents  of  green 
leafy  vegetables,  S.E.  Wittiver,  W.A,  Albrecht  and  ReA.  Schroeder.  Food  Res 

12(5) :405-4l3.  1947. 

,  MONTANA 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States. 
Prepd.  by  Tech.  Comm,  in  chg.  of  Nation-Wide  Survey.  USDA  Misc.  Pub.  636, 

47p.  1947. 


NEBRASKA 

Progress  reports  in  Nebraska  Sta.  6lst  Ann.  Rpt.  p.  87-89.  1948. 

Turkey  steaks,  I.L.  Williams,  and  H.LC  Wiegers.  Nebraska  Sta.  Cir»  84,  4 
P*  1947. 

Food  preservation  by  freezing,  Me  Doremus  and  Me  Stanek,  Nebraska  Sta.  Ext. 
Cir.  9965,  20p.  [1948]. 

Blood  regeneration  in  women  blood  donors* — II,  Effect  of  urotein,  vitamin 
and  mineral  supplements,  R.M.  Leverton,  D«  Schlaphoff  and  M.  Huffstetter, 
Jour.  Amer.  Dietet.  Assoc.  24(6) : 480-484.  1948. 

Adequacy  of  college  wardrobes  judged,  A.E.  Shively  and  E.D.  Rosenberry, 

Jour*  Home  Econ.  4o(2):81-82.  1948. 

The  determination  of  sugar  in  bread,  R.M.  Sandstedt,  J.C.  Fleming,  Jour. 
Assoc.  Off.  Agr.  Chem.  30 ( 3) : 550-552.  1947. 

Effect  of  benzene  hexachloride  on  the  flavor  of  poultry  meat,  E.  Hixson  and 
M.E.  Muma.  Science  106(2757) : 422-423.  1947. 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  neoole  of  the  United  States. 
Prepd.  by  Tech.  Comm,  in  chg.  of  Nation-Wide  Survey.  USDA  Misc.  Pub.  636, 
47p.  1947. 

NEVADA 

NONE 

NEW  HAMPSHIRE 

Progress  reports  in  New  Hampshire  Sta.  Bui.  3&7»  Ann.  Rpt.  for  the  year  end¬ 
ing  June  30*  1946,  p.  11-15*  1946. 

J 

Progress  reports  in  New  Hampshire  Sta.  Bui.  372,  Ann.  Rpt.  for  the  year  end¬ 
ing  June  30,  1947,  d.  15-lg.  [1948], 
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Thiamine  and  the  cyanogen  bromide  reaction,  A.Ev  Teeri.  Jour,  Biol.  Chem, 

173(2)  1503-505.  1948.  ■  • 

HEW  JERSEY 


Progress  reports  in  Hew  Jersey. Sta.  67th  Ann.  Rpt;  for  1945-46,  p.  92-97. 

E1947].  '  • 

Freezing  home-grown  meat  for  quality,  G-.W.  Yander  Noot .  New  Jersey  Stsu 

'cir.  517,  3+p.  194s, 


HEW  MEXICO 

.  i  *  *  « 

Progress  reports  in  New  Mexico  Sta.  ^>Sth  Ann.  Rpt„  for  years  1946-47,  p<  33“ 

34,  1947,  '  .... 

4,  .  NSW-  YORK  CORNELL 

Progress  reports  in  New  York  (Cornell)  Sta,  60th  Ann.  Rpt,  for  1947,  p.  117- 

118,-124-126,  1948.  ’  ’  • 

•  «  * 

Personal  and  family  values  in  the  choice  of  a  home,  V.F„  Cutler,  New  York 
(Cornell)  Stas  Bul>  840,  10  7p«  1947®  '  ’  ’  . 

Functional  kitchen  storage,  M.K.  Heiner  and  H0Ee  McCullough,  New  York  (Corn¬ 
ell)  3ta„  Bui.  846,  77p. : 1948o  '  ■.  ' 

Family  laundry  practices  and  costs,  A.  Aiken,  New  York  (Cornell)  Sta,  Bui. 

847,  43p,  19480  •.  ... 

Laundry  costs  for  homemakers,  A0  Aiken,  Farm  Res.  [NrY.j  State  and  Cornell 
Stas.]  l4(l)?13o  1948,  •  ■ 

•  •  ■  t  r  ’  * 

Housing  research  points  toward  better  homes,  G--H.  Beyer-  Farm  Res,  [N, Y, 

State  and  Cornell  Stas*-]  l4(3);12,  1948, 

*  *  •  1  *  p 

Dinners  frozen  right  on  the.  plate,  F  -Fenton- and  E.  Clfeim,  Farm  Res,  i_N»  Y. 
State  and  Cornell  Stas.]  l4(l)'5®  1948, 

•  * 

Rhubart)  preserves,  teeth. ,  C..M,  McCay.  '  Farm-Res.-'  [N.  Y. '  State  and  Cornell  Stas.] 

13(4) s3. '1947. 

.  f  .  5  *•  4  *  t 

4  .  *  *  '  . 

Folic  acid  -  newest  B  vitamin,  M.L,  Scott.  Farm  Res,  *[N*Y«  State  and.  Cornell 
Stas,]  l4( 2) ; 11.  1948o 

”  •  4  '  ' 

*  1  •  *  •  •  ..  . 

Serving  present  and  future  generations,  EUL.  Vincent.  Jour.  Home  Scon.  40 
(l) ill-12,  1948. 

Family  relations  conference,  E.  L0  Vincent.  Jour.,  Home  Econ.  4o(2)?,95®  1.948, 

The  consumer  speaks  about  blouses,  M„  Brasie.  Jour.  Home  Econ„  40(2);64- 
66,  1948,  .  y 

t  ^  •  4  ♦  <  t  "  4  ’  I  * 

'Methods  for  $ete raining  the  iron  content  of  milk,  F0A.  Johnston,  N0  G-ellman 
and  J.  Strom.  Jour.  Biol.  Chem,  175(l ) ‘ 343-347®  1948. 
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NEW  YORK  CORNELL- continued 

The  absorption  of  iron  from  beef  by  women,  R.  Frenchman,  E*D.  Boroughs  and 
F.A.  Johnston.  Jour.  Nutr.  34( 4) : 453-465®  1948;  also  in  Abs.  in  Fed.  Proc. 
[Fed.  Amer.  Soc.  Expt.  Biol.]  7(l),  Pt  1:287.  1948. 

The  adequacy  of  an  intake  of  seven  milligrams  of  iron  per  day  for  women,  F. 

A.  Johnston,  E.D,  Boroughs  and  R.  Frenchman.  Abs.  in  Fed.  Proc.  [Fed.  Amer. 
Soc.  Expt.  Biol.]  7(1),  Pt  1:291.  1948. 

Effect  of  fluctuating  storage  temperatures  on  quality  of  frozen  foods,  W.A. 
Gortner,  F.  Fenton,  F.E.  Volz  and  E.  Gleim.  Indus  &  Eng.  Chem.  40(8):l423- 
1426.  1948. 

Principles  of  food  freezing,  W.A.  Gortner,  F.S.  Erdrnan,  N, K.  Masterman  and 
L.A.  Maynard.  New  York:  John  Wiley  &  Sons,  Inc.  1947,  281p. 

Commercially  dehydrated  vegetables. — Further  observations  on  oxidative  enzymes 
and  other  factors,  M.F.  Mallette,  C.R,  Dawson,  W.L.  Nelson  and  W.A.  Gortner. 
Indus.  &  Eng.  Chem.  39(10)  .*1345-1348.  1947. 

Problems  of  prepackaging  vegetables,  H.>  Platenius.  Food  Packer  28(ll):60, 

62..  1947. 

Foods  of  plant  origin,  L.A.  Maynard  and  W.L.  Nelson.  Jour.  Amer.  Med.  Assoc. 

136(16): 1043-1048.  1948. 

Quality  and  pal at ability  of  beef  as  affected  by  method  of  feeding  and  carcass 
-grade,  J.J.  Wanderstock  and  J. I.  Miller.  Food  Res,  13(4) : 291-303*  1948. 

Nutritive  value  of  commercial  ice  cream,  A. C,  Dahlberg  and  J.K.  Loosli.  Jour. 
Amer.  Dietet.  Assoc.  24(l):20-22.  1948. 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  pepple  of  the  United  States. 
Prepd.  by  Tech.  Comm,  in  chg.  of  Nation-Wide  Survey.  USDA  Misc,  Pub.  636, 

47p.  1947. 

A  study  of  the  determination  of  peroxides  in  fats,  F.E.  Volz  and  W.A.  Gortner. 
Jour.  Amer.  Oil.  Chem,  Soc,  24(12) :4l 7-420.  1947* 

The  maintenance  of  L.  casei  and  L.  arabinosus  cultures  in  the  lyophilized 
state,  F.E.  Volz  and  W.A.  Gortner,  Arch.  Biochem.  17(l) :l4l-l48.  1948. 

Bone  marrow  for  fat  storage  in  rabbits,  H.E.  Newlin  and  C.M.  McCay.  Arch. 
Biochem.  17(1) :125-128.  1948. 

'  •  *»/■*■'  •  » 

A  century  of  progress  in  nutrition,  C.M,,  McCay  and  E.N.  Todhunter.  Jour. 

Amer.  Dietet.  Assoc.  24( 9) : 737-743®  1948. 

‘  J  NEW  YORK  STATE 

Progress  reports  in  New  York  State  Sta.  66th  Ann.  Rpt.  for  1947,  p.  21-27. 
1948. 

•  ,  1.  * 

Chemical  composition  and  freezing  adaptability  of  strawberries,  W.B.  Robinson, 
F.A.  Lee,  G.L,  Slate  and  C.S.  Pederson.  New  York  State  Sta.  Bui.  726,  l4p.  " 

1947. 
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Concentration  of  fruit  juices  by  freezing,  C.S.  Pederson  and  H.G.  Beattie. 
New  York  State  Sta,  Bui*  727.  27p«  1947- 

Deterioration ’of  processe.d  fruit  juices,  C.S.  Pederson,  H.G.  Beattie  and  E. 
H.  Stotz.  New  York  State  Sta.  Bul„  728,  32p*  19^7-  ' 

Determination' of  maturity  of  frozen  Lima  "beans,  F.A.  Leet  New  York  State 
Sta,  Bui.  729,  12p.,  1948o 

Relation  of  copper-containing  fungicides  to  the  ascorbic  acid  and  copper 
content  of  tomato  juice,  W.BC,  Robinson,  W.T*  Schroeder,  E.  Stotz  and  Z0I. 
Kertesz.  New  York  State  Sta.  Bui.  725 *  18p«  1947- 

Keeping  the  flavor  in  apple  juice,  C»S„  Pederson.  Earm  Res.  [New  York  State 
and  Cornell  Stas.]  13(4) si.  1947. 

Carrots  yellow  affects  flavor  of  processed  product,  G-.E^R.  Hervey,  Vf.B, 
Robinson  and  W.T.  Schroeder,  Farm  Res.  [N.Y.  State  and  Cornell  Stas,.]  14(2) 
2.  1948. 

Freezing  rate  -  a  much  discussed  topic,  F.A.  Lee  and  W5A.  Gartner.  Farm  Res 
[N.Y.  State  and  Cornell  Stas.]  l4 ( 2 ) ; 7»  1948. 

Onion  juice  concentrate  prepared  by  freezing  concentration,  F„A0  Lee,  H.G. 
Beattie  and  C0Sr  Pederson.  Fruit  Prod.  Jour,  and  Amer,  Food  Mfr.  27(5)2 

l4l,  153,  1948, 

Ascorbic  acid  and  thiamine  content  of  frozen  summer  squash,  F,A.  Lee,  W.T. 
Tapley,  and  J.  Whitcombe.  Jour.  Amer.  Dietet.  Assoc.  24(7/2595-597-  1948, 

Effect  of  rate  of  freezing  on  bacterial  content  of  frozen  vegetables,  W,P. 
Van,  Eseltine ,  L.F.  Nellis,  FeA0  Lee  and  G„J„  Hucker.  Food  Res.  13(4)  :271- 

280.. 1948. 

\ 

\  *  ' 

Significance  of  bacteria  in  frozen  vegetables,  C,S.  Pederson,  Food  Res.  12 

(6 ): 429-438.  1947.  ■  . 

Cooling  after  water  and  electronic  blanching,  J. C.  Moyer  and  K. C.  Holgate, 
Food  Indus.  19(10) :106-107,  208-209,  1947, 

"  -  * 

Determination  of  alcohol-insoluble  solids  and  sugar  contents  of  vegetables, 
J. C.  Moyer  and  K.C,  Holgate,  Analyte  Chem.  20 (5) : 472— 474^  1948. 

The'  use  of  the  tenderometer  for  the  determination  of  the  firmness  of  apples, 
peaches  and  pears,  F.A.  Lee  and  G.D.  Oberle..  Fruit  Prod,  Jour,  and  Amer.  ,  - 
Food  Mfr.  27(8)  £,244- 246,  1948., 

Color  formation  in  furfura  systems,  R.G,  Rice, I.  Kertesz  and  E.H.  Stotz. 
Jour.  Amer.  Chem.  Soc*  69(7/ 21798-  1947*-  . 

Tests  point  way  to  reduce  color  loss  in  strawberry  preserves,  241,  Kertesz 
and  E.,  Sondheimer,  Food  Indus.  20(9)  Jl06~l08,  2l4_2l6.  1948. 

Spectrophometric , estimation  of  tryptophan,  D. C.  Carpenter,  Ana'lyt0  Chem, 
20(6) j 536—578.  1948. 
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G-ood  packaging  prolongs  fresh  life  of  frozen  meats,  D.E.  Brady.  Res.  and 
Farming  [North  Carolina  Sta. ]  j(l):J-8,  1948. 

Ascorbic  acid  content  of  hen's  eggs,  G-.H.  Satterfield,  TCA,  Bell,  F.W,  Cook 
and  A.D.  Holmes.  Jour.  Amer,  Dietet.  Assoc.  23(12) :1052-1054.  1947* 

NORTH  DAKOTA 

Operating  time  and  power  consumption  of  heating  elements  in  electric  hot 
water  heaters,  R.L,  Witz,  C.F.  Becker  and  H.M,  Olson.  North  Dakota  Sta. 

Bimo.  Bui.  10(4) :130-132.  1948. 

A  simplified  chemical  method  for  determination  of  nicotinic  acid  ini  pork 
products,  D.W*  Bolin  and  E,  Kelly*  Food  Res.  12(15) :4l 4-418,  1947* 

Oxidation  of  ascorbic  acid  to  dehydroascorbic  acid,  D.W.  Bolin  and  Lc  Book. 
Science  106(2758) :451.  1947. 

A  further  inquiry  regarding  effect  of  electrolytes  on  swelling  of  cereal 
starches,  R.K.  Harris  and  0.  Banasik.  Food  Res.  13(1): 70-81.  1948. 

Flour  strength  and  its  meaning  to  the  baker,  R.H,  Harris.  Bakers'  Digest 
22(2) : 21-24.  1948. 

Effect  of  synthetic  plant  growth  stimulants  on  some  properties  of  cereal 
proteins  and  on  mixogram  patterns,  R.H.  Harris,  L.D.  Sibbitt  and  O.J.  Banasik. 
Cereal  Chem.  25(4) : 255-266.  1948. 

A  note  on  the  effect  of  chlorine-substituted  phenoxy  compounds  on  the  mill¬ 
ing  and  baking  quality  of  hard  red  spring  wheat,  L.D.  Sibbitt  and  R.  H. 

Harris.  Cereal  Chem.  25(4) : 286-288.  1948. 

OHIO 

Progress  reports  in  Ohio  Sta.  Bui.  665 »  64th  Ann.  Rpt.  for  year  ending  June 

30,  1945,  p.  37.  1946. 

Progress  reports  in  Ohio  Sta.  Bui.  673.  65th  Ann.  Rpt.  for  year  ending  June 

30,  1946,  p.  "18-82,  1947. 

Progress  reports  in  Ohio  Sta.  Bui.  674,  66th  Ann.  Rpt.  for  the  year  ending 
June  30,  1947,  p.  64-66.  1948. 

Farm  and  home  freezers,  R.L.  Erwin.  Ohio  Farm  and  Home  Res.  33(^53) Jll6- 
117.  1948. 

f  '  ^ 

A  community  nutrition  course,  E.  Donelson.  Jour.  Home  Econ.  40(2): 84-85*  1948. 

Button!  Button!  What's  wrong  with  the  button?  D. S.  Lyle  and  A.T.  Walker. 

Jour.  Home  Econ.  4o(4) :191-192,  1948, 

Performance  of  resin-treated  fabrics  in  wet  and  dry-cleaning,  D.S.  Lyle  and 
M.R.  Butler.  Rayon  Textile  Monthly  29(5) : 57-58;  29(6): 66-68.  1948. 
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Sffect  of  heredity  on  the  niacin  and.  pantothenic  acid  content  of  corn,  L. 
Ditzler,  C.Hc  Hunt  and  R;M;  Bethke.  Cereal  Chem.  25(4) : 273-279-  1948*  • 

Butter  as  a,  source  of  vitamin  A  in  the  diet  of  the  people  of  the  United 
States,  Prepd*  "by  Tech*  Comm0  in  chg*  of  NatiorwWide  Survey*  USDA  Misc* 

Pub*  636,  47p.  1947. 

i  • 

OKLAHOMA 

Effect  of  contact  icing  on  retention  of  quality  of  fruits  and  vegetables, 

W.R.  Kays.  Ice  Eefrigo  115( 7) : 39-41,  53*  1948, 

•PEE  GPU  • 

Considerations  in  planning  kitchen  cabinets.  M*  Wilson.  Oregon  Sta.  Bui. 

445,  90P*  1947*  '  .•  . 

Patterns  for  kitchen  cabinets,  M.  Wilson.  Oregon  Sta*  Bui.  446,  95p<  1947« 

A  study' of  ascorbic  acid  metabolism  of ’adolescent  children,  C.A.  Storvick, 

M.L*  Fincke,  J.P*  Quinn  and  B.L0  Davey*  Oregon  Sta.  Tech.  Bui.  12,  35p»  1947® 

Preservation  of  seafoods,  E.W.  Harvey*  Oregon  Sta.  Cir.  1.64,  l6p.  Rev.  1948. 

'  m 

*  t 

Antioxidant  effect  of  soybean  flour  in  frozen,  pas  try,  A.  Overman*  Food  Res. 

12(5) ;  365-371.  19^7. 

*  X 

What  frozen  foods  mean  to  us  -  quality  control,-  E .  H.  Wiegand.  Quick  Frozen 
Foods  10(8) ilOO*  1948* 

Further  observations  concerning  antithiamine  activity  in  plants,  J„R<  Haag, 
and  PqH*  Weswig*  Abs.  in  Fed.  Proc.  [Fed.  inner.  Soc.  Expt*  Biol.,]  7(l),  Pt. 
1:157*  1947® 

The  utilization  of  cU-tryosine  for  growth  in  the  rat,  E.C.  Bubl  and  J.S. 

Butts.  Jour.  Biol*  Chem,,  174(2): 637-642.  1948. 

Taste  test  nrocedure,  Food  Tech*  Dept*  Mimeog.  3P<  Jan.  1948. 

PENNSYLVANIA  f 

Progress  reports  in  Pennsylvania  Sta,  Bui.  488,  60th  Ann.  Rpt.  for  the  fiscal 
year  ending  June  }0,  1947,  p.  18-19.-  1947- 

Vitamins  in  vegetables  are  affected  variously  by  methods  of  proce  ssing,  N. 

B.  Guerrant  and  associates.  Pennsylvania  Sta.  60th  Ann.  Rpt.,  Bui.  488, 

Suppl.  1.  1947.  ■ 

Preliminary  renort  on  the  quality  of  potatoes  in  retail  stores,  Philadelphia, 
January  21  -  February  27,  1948,  W*V„  Lee*  Pennsylvania  Sta.  Jour.  Ser.  Paper 
1449,  1 7p.  ...Processed.  1948 

Nutritive  value  of  canned  fo®ds. — XXIII,  Effedt;of  duration  and  temperature 
of  blanch  on  vitamin  retention  by  certain  vegetables,  N.B*  Guerrant,  M.G. 
Vavich,  O.B,  Fardig,  K,A.  Ellenberger,  R.M.  Stern,  and  N.J.  Coohen.  Indus, 
and  Eng; '  Chem.' 39(8)  :1000-100*7.  1947.  . 
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Further  observations  concerning  the  relationship  of  temperature  of  blanch¬ 
ing  -to  ascorbic  acid  retention  in  green  beans,  N.B*  Guerrant  and  R.A.  Dutch- 
er,  Arch,  Biochem,  18(2) : 353-359.  1948, 

The  thiamine  and  riboflavin  content  of  whole  wheat,  non-enriched  and  enriched 
flours  and  of  breads  made  therefrom,  N.B,  Guerrant  and  0.3.  Fardig.  Jour. 

Nutr.  34(5):523~542.  1947. 

On  the  use  of  roughage  in  rat  diets,  N.B.  Guerrant.  Science  108(2795)?82^ 

S3.  1948. 

Vitamin  A  acetate  as  a  vitamin  A  standard,  N.B.  Guerrant,  M.E. Chilcote ,  H,A. 
Ellenberger  and  R.A.  Butcher.  Analyt.  Chem.  20 (5)  .*465-469 •  1948. 

Butter  as  a  source  of  vitamin  a  in  the  diet  of  people  of  the  United  States, 
Prepd.  by  Tech.  Comm,  in  chg.  of  Nation-Wide  Survey.  USDA  Misc,  Pub.  636, 

47p.  1947. 

Further  experiments  on  the  relation  of  fat  to  economy  of  food  utilization. 

— Ill,  Low  protein  intake,  C.E*  French,  A.  Black  and  R.W.  Swift.  Jour,  Nutr. 
34(l) :83-88.  1948. 

Niacin  and  protein  relationships  in  corn  diets  for  growing  pigs,  W.T.  Burnett, 
R.D.  Miller  and  R.A.  Dutcher.  Abs.  in  Fed.  Proc,  [Fed.  Amer.  Soc.  Expt.  Biol.] 
7(1),  Pt.  1:283-284.  1948. 

Factors  in  crispness  of  the  lower  crust  of  some  frozen  fruit  pies,  G.O.  Olson, 
J.E.  Nicholas  and  D.  Ruth.  Quick  Frozen  Foods  ll(l):67-69»  1948*. 

Effect  of  very  rapid  freezing  on  beef  tenderness,  J.E.  Nicholas,  P.T.  Ziegler 
and  M. C.  Posner.  Refrig.  Eng.  54( 5) 1 438-440.  1948. 

What  the  research  laboratory  tells  us  about  meat,  P.B,  Mack,  Published  and 
Distributed  by  Pennsylvania  Ind.  Meat  Packers'  Assoc.  28p.  1947* 

Comparison  of  meat  and  legumes  in  child  feeding,  P.B.  Mack,  V.D.  Shevock 
and  M.R.  Tomasetti.  Food  and  Nutr.  News  (Nat'l.  Livestock  and  Meat  Board) 
19(4):[+1].  1948.  ■  ■  .  . 

School  lunch  is  not  enough,  P.B.  Mack.  McCall's  Magazine  75(l):T40,  179* 

182.  1947. 

The  science  of  stain  removal,  P.B,  Mack.  Laundry  and  Drycleaning  Jour,  of 
Canada.  27(9) :l6-19,  39-40.  1947. 

The  science  of  drycl'eaning,-  P.B.  Mack.  The  South  African  Dry  Cleaning  and 

Laundry  Review  2(4): 4-7;  2(6) :  3-8;  2(7): 7-9;  2(8):4-7;  3(9) :4— 7-  1948.' 

The  consumer : speaks  again  on  house  dresses,  M.C.  Whitlock  and  P.B.  Mack. 

Jour.  Home  Econ.  40(4):180-182.  1948.  ■  • 

Construction  and  operation  of  accelerated  aging  cabinets,  D.S.  Lyle.  Amer. 
Dyestuff  Rptr.  36(22)  :623-628,  640.'l-947* 

Comparison  of  two  current  test  procedures  for  testing  fabric .resistance . to 
atmospheric  gas  gading,  F.K.  Ray.  Amer.  Dyestuff  Rptr.  37( 3) : 76-79*  1948. 
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Preliminary  steps  in  the  development  of. an  accelerated  aging  test  to  light 
D,S,  Lyle,  P*3C  Hack,  Fc  Bonnett,  A„R.  Wachter  and  C.W*  Rice.  Amer*  Lye- 
stuff  Rptr*  37(S):251-256,  282.  194ga 

Evaluation  of  uncontrolled  gas  fading  equipment,  F.K-  Ray,  P«B„  Mack  and  A. 

H.  Wachter c  Amer.  Dyestuf  f  Rptr,  37(9) ;  287-239=  1948a 

Effect  of  laundering  on  gps  fading  performance  of  rayon  fabrics,  F.K.,  Ray 
and  S0  Davison.  Amer,  Dyestuff  Rptr.  37(10) : 322-325*  1948* 

Development  of  controlled  equipment  for  testing  fastness  to  atmospheric 
gases,  F.K.  Ray.  Amer.  Dyestuff  Rptr.  37(H)  :355~362.  1948, 

A.  comparison  of  the  effect  on  rayon  fabrics  of  various  gases  under  controlled 
conditions,  F0K*  Pay,  P.B,  Mack,  F*  Bonnett,  and  A.  H.  Wachter.  Amer*  Dyestuff 
Rptr,  37(12)s391-396o  1948. 

.  ■  .1  "  •  1  ■  ■  .  \ 
A  study  of  the  effect  of  certain  variables  on  gas  fading  tests  made  under 
controlled  conditions,  F- K.  Ray,  P.B*  Mack,  F,  Bonnett  and  A.H*  Wachter* 

Amer.  Dyestuff  Rptr.-  37(16 ); 529-537.  1948. 

« 

Formulation  of  an  accelerated  gas  fading  test  for  rayon  fabrics,  F.K.  Ray, 

P.B, -Mack,  F*  Bonnett  and  A*H.  Wachter.  Amer.  Dyestuff  Rptr.  3 7 ( 1,9 )  s 6 29 — 

630.  1948* 

PUERTO  RICO 

Packaging  dehydrated  meat,  K,A.  Whitmore,  Dc.  Seligson,  H.R,  Kraybill  and 

B. H*  Webb.  Food  Res.  13(l);l9-28a  1948* 

Thiamin  content  -of  tropical  foods,  C,F.  Asenjo,  0,D*Bc  Segundo  and  H.B. 
de  la  Nocenda.  Food  R*es„  13  (2 )  ? 9^ — 99 »  19^8* 

The  digestibility -of  some  .  tropical  oils,  C.F*  Asenjo,  JtA.  Goyco,  ACR.F. 

De  Gusman*  Puerto -Rico  Jour.  Health  and  Trop*  Med,  23 (3$ i 458-467*  19^ • 

Folic  acid  requirement  of  the  rat  and  some  characteristic  lesions  observed 
in  the  deficient  animals,  C.F.  Asenjo.  Abs,  in  Fed*  Proc-.  [Fed,  Amer.  Soc. 
Expt.  Biol. ]  7(1),  Pt  IS 144.  1948. 

RHODE  ISLAND 

Progress  reports  in  Rhode  Island  Sta*  591b  nnn.  Rpt.  for  year  ending  Decem¬ 
ber  1946,  p.  Id «  1947e 

.  ■  ■  ■  1 

south  Carolina 

,  - - 

Progress  reports  in  South  Carolina  Sta.  591b  Ann*  Rpt.  for  year  ending  June 

30,  1946,.  p.  36-40,  76-83.  1947. 

4  \ 

i 

The  effe'ct  df  canning  and  freezing  on  the  carotenoids  and  ascorbic  acid  con¬ 
tent  of  peaches,  J.H.  Mitchell,  L.O.  Van  Blaricom  and  D0B0  Roderick  South 
Carolina  Sta*'  Bui.  372,  lip.  1948, 

4.  l 

Effect  of  syrup  density  on  the  flavor ‘ rating’ of  canned  peaches,  L.O*  Van 
Blariccm.  Proc0  Amer.  Soc,  Hprt-*  Sci*  Vol.  5^*  229-230*  19^7« 
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Progress  reports  in  South  Dakota  Sta.  60th  Ann.  Rpt.  for  July  1946  to  June 
30,  1947,  p.  48.  [1948]. 

The  wearing  qualities  of  wool  serge,  A  comparison  between  the  physical 
character tistics  of  new  and  worn  materials,  L.O.  Lund,  E.L.  Phelps,  K.W. 
Norton  and  B«B.  Miller.  South  Dakota  Sta.  Tech.  Bui.  6,  4-7p*  19^7« 

The  effect  of  wear  on  wool  fabrics,  L.O.  Lund,  E.L.  Phelps,  H.  Norton  and 
B.B.  Miller.  South  Dakota  Sta.  Cir.  73.  6p.  1948. 

TENNESSEE 


Progress  reports  in  Tennessee  Sta.  39th  Ann.  Rpt.  for  year  1945*  P»  117- 

120.  [1947]. 

Cauliflower.  An  annotated  bibliography  from  selected  references,  M.L.  Dodds 
and  J.  Smith.  Tennessee  Sta.  Prog.  Rpt.  4,  18p.  processed  1947* 

Comparison  of  three  methods  for  ascorbic  acid  determination  using  the  sweet 
potato,  M.L.  Dodds,  E.L.  Price  and  R.  Moore.  Jour.  Amer.  Dietet.  Assoc. 

24(7)  .‘582-585.  1948. 

TEXAS 

Progress  reports  in  Texas  Sta.  59th  Ann.  Rpt.  for  year  1946,  p.  13,  15*  68- 

69,  92-93,  94-95.  [1947]. 

Vitamin  A  and  carotene  in  human  foods,  G.S.  Fraps.  Texas  Sta.  Bui.  69O, 

34p.  1947. 

Cleaning  quality  of  raw  cotton  as  affected  by  physical  properties  of  fibers, 

M.A.  Grimes.  Texas  Sta.  Bul0  697.  29p.  1947* 

' 

/” 

Rate  of  gain  and  tenderness  of  beef,  P.T.  Marion,  O.D.  Butler,  S.  Cover, 
and  J.H.  Jones.  Texas  Sta.  Prog.  Rpt,  1125,  3p»  1948. 

Retention  of  the  B  vitamins  in  beef  and  lamb  after  stewing, — V,  Riboflavin, 

S.  Cover  and  EcMe  Dilsaver. — VI,  Similarities  and  differences  among  the 
four  vitamins,  Se  Cover,  E.M.  Dilsaver  and  R.M.  Hays.  Jour.  Amer.  Dietet. 
Assoc.  23(l0);865-869;  (ll) :962-9660  1947a 

Enrichment  of  cornmeal  sponsored  in  Texas,  J.  Whitacre,  Jour.  Mer,  Dietet. 
Assoc.  23(6):500.  1947. 

Cotton  fibers  are  studied,  M.A.  Grimes.  Jour.  Home  Econ.  40(3 ): 125-126.  1948. 

Inadequate  maternal  nutrition  and  hydrocephalus  in  infant  rats,  L.R.  Richard¬ 
son  and  J.  DeMottier.  Science  106 (2765) 1 644.  1947* 

Southern  peas  as  a  source  of  protein  for  growth,  L.R.  Richardson.'  Abs.  in 
Fed.  Proc.  [Fed.  Amer.  Soc.  Expt0  Biol.]  7(l),  Pt.  I:297«  1948. 

» 

The  premature  death  of  white  rats  fed  low  levels  of  carotene  from  different 
sources,  G.S,  Fraps.  Arch.  Biochem.  15( 2) : 239-243.  1947* 

The  histidine  content  of  meat,  C.M.  Lyman,  K.A.Kuiken  and  M.  Bradford,  S. 
Dieterich,  F.  Hale  and  M.  Trant.  Jour.  Biol,  Chem.  171 (l) : 233—245*  1947* 
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Availability  of  amino  acids  in  some  foods,  KeA.  Kuiken  and  C.M,  Lyman,  Jour, 
Nutr.  36(3)i359-36go  1948.  *•-■■■ 

Effect  of  vitamin  B6  on  the  utilization  of  D  amino  acids  by  lactic  acid  bac¬ 
teria,  C„M.  ^ Lyman  and  K0Ae  Kuiken.  Abs.  in  Fed,  Proc.  [Fed,  Amer,  Soca  Expt-, 
Biol.]  7(1)  ,' Pt„  IVl70o  1946.- 

Recent,  studies  on  nutritional  requirements  during  reproduction  and  la.ctation, 

‘  Ba~S;c  Schweigert.  Jour,  Amer,  Deitet®  Assoc.  23(H) *936-940 *  1947® 

Urinary  excretion  of  amino  acids  by  the  rat,  BrS.  Schweigert-.  Proc.  Soc. 

.Expt,  Biol,  and  Med.  66(2) ; 315-321,  1047t 

Effect  of  indole  on  the  determination  of  Nl -met hy Ini cot  in, amide ,  B„S.  Schweig¬ 
ert  o  Science  106(2761) : 522-523.  1947. 

Further  studies  on  the  metabolism  of  tryptophan  and  nicotinic  acid  by  the 
rat  and.  other  animals,  BCS.  Schweigert  and  P,BC  Pearson,  Jour,  Biol,  Chem. 

172(2) :4S5-493o  194Sc 

Urinary  excretion  of  nicotinic  acid  and  N! -methyl nicotinamide  by  rats  fed 
tryptophan  and  diets  deficient  in  various  3- vitamins ,PaB.  Ju-nqueira.  and  B. 

S.  Schweigert,  Jour,  Biolc  Chem® . 175(2) ; 535-5^6.  1948, 

•  ,  s 

*  ‘  *  *  , 

F  urther  studies  on  the  role  of  vitamin  Bg  in  the  metabolism  of  tryptophan 
by  the  rat,  P,B,  Junqueira  and  BeSc  Schweigert,  Jour,  Biol,  Chem*  174(2): 

•;  6,05-610,  194s, 

Effect  of  liver  extract  on  growth  of  rabbits,  Ho06  Kunkle,  R.E.  Simuscn, 

P,B,.  Pearson,  0.  Olcese  and  B„Se  Schweigert.  Proc0  Soc.  Expt,  Biol,  and 
Med.  b8(l) :  122-124,.  1948, 

The  synthesis  of  certain  B  vitamins  by  the  rabbit,  0r.  .Olcese,  P.B,  Pearson 
and  B,S.  Schweigert.  Jour,  Nutr,  35 ( 5)  :  5T7--590.  1948, 

Further  studies  on ’ nutritional  requirements  of  the  cotton  rat  (Sigmodon 
hispidus),  B„S,  Schweigert,  Proc«  Soc.  Exut,  •  Biol. .  and  Med.  68(3)‘>'522- 
525.  1948. 

*  ■  •  UTAH  _ 

Research  in  home ;  economics  expands.'  Farm 'and  Horae  Sci  „  [Utah  Sta«]  8(4): 

2.  1947,  ‘  ' 

*  ♦ 

Food  poisoning,  K-Rc  Stevens,  Farm  and  Home  Sci.  [Utah  Sta.  ]  9(2) *12-13®  1948. 

v  t  . 

•  •  VERMONT  . 

NONE 

VIRGINIA  •  "  ,  •  . 

Progress  reports' in  Virginia  Sta,  Ann.  Rpt.  for  1946-47,  p,  5—6 ,  46.  1947* 
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The  utilization  of  apple  products,  especially  apple  syrup  and  juices,  in 
producing  soft-curd  milk,  C.  C.  Flora  and  C.W.  Holdaway.  Virginia  Sta.  Tech, 
Bui.  110,  l6p.  1948. 

Effects  of  variety,  maturity,  nitrogen  fertilization  and  storage  on  the  as¬ 
corbic  acid  content  of  turnip  greens.  (See  Mississippi,  pe17). 

Effect  of  old-fashioned  and  modern  methods  of  cooking  on  the  retention  of 
nutrients  in  vegetables. — I,  Cabbage:  Influence  of  method  of  reporting  data 
on  results. — II,  Snap  beans,  M. S.  Eheart  and  M.L.  Sholes.  Food  Res.  13(2): 
106-115;  (3):227-235.  1948., 


Nutritive  value  of  cooked,  immature  and  mature  cowpeas,  M. S.  Eheart  and  Mc 
1.  Sholes.  Jour.  Amer*  Dietet.  Assoc.  24(9) : 769-772.  1948. 


WASHINGTON 

# 

Progress  reports  in  Washington  Sta.  Bui.  482,  56th  Ann.  Rpt.  for  year  ending 

1946,  p.  35  -37.  1946. 

Processing  Washington-grown  freestone  peaches,  A.M.  Neubert,  J.H.  Schultz, 
C.L.  Bedford  and  G.H.  Carter.  Washington  Sta.  Cir.  63,  3$p.  1948. 

Effect  of  sodium  bicarbonate  and  ammonium  chloride  on  ascorbic  acid  metab¬ 
olism  of  adults,  B.E,  Hawthorne  and  C.A.  Storvick.  Proc.  Soc.  Expt .  Biol. 

andMed.  67(4). :44 7-449.  1948. 

Ascorbic  acid  and  thiamine  in  fresh  and  frozen  Lima  beans  and  soybeans,  M. 

A.  McGregor  and  C.L.  Bedford.  Jour,  Amer.  Lietet-.  Assoc.  24(8 ) : 6 70—6 72* 
1948. 

Be hydro as corbie  acid  in  frozen  and  cooked  frozen  vegetables,  C.L.  Bedford 
and  M.A,  McGregor.  Science  107(2775) : 251-252*  1948. 


The  biological  value  of  the  protein  of  field  pea  products  with  a  comparis¬ 
on  of'  several  methods  used  for  this  determination,  H.  C.  Murray.  Jour. 

Nutr.  35(2)i257-267.  1948. 

Lipoxidase  activity  of  hog  hemoglobin  and  muscle  extract,  B.M.  Watts  and 
D.H.  Peng.  Jour.  Biol.  Chem.  170(2) : 441-453.  1947. 

The  relation  of  fed  and  injected  tocopherols  to  development  .of  rancidity 
in  stored  meat  and  utilization  of  carotene  by  the  rabbit,  R.  Major  and  B. 

M.  Watts.  Jour.  Nutr.  3^(l ) :103-ll6.  1948. 

The  enzymatic  extraction  of  riboflavin  from  pork  for  the  fluorometric  deter¬ 
mination,  B.M.  Watts,  B.H.  Peng  and  N. C.  Esselbaugh.  Jour.  Biol.  Chem.  172 
(2):707-712.  1948. 

•  1 

Effect  of  bentonite  on  loaf  volume  and  weight  of  hard  and  soft  wheat  bread, 

N. C.  Esselbaugh.  Cereal  Chem,  25(4) : 280-286.  1948. 

Need  for  an  unidentified  factor  or  factors  for  growth,  reproduction  and  lac¬ 
tation  of  rats  fed  purified  rations,  J.P.  Bowland,  M.E.  Ensminger  and  T.J* 
Cunha.  Arch.  Biochem.  l6(  2.) :  257-262.  1948. 
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■  Factors  affecting  the  ease  of  reconstitution  of  milk  powders.,  U0S„  Ashworth 
and  H.A.  Bendixen*  Absc  in  JourP  Dairy  Sci*  30 ( S )  -•  528-529*  1947* 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  .United  States, 

Prepd,  by  Tech,  Comm,  in  chg-  of  Nation-Wide  Survey*  USDA  Misc©  Pub*  636, 
^7p-  19^7.  '  "  ' 

Fruit  variety  problems. of  the  frozen  foods  industry,  .  C<D-  Schwartze*  Fruit 
Prod;  Joure  and  mner.  Food  Mfr©  27(8 ) ; 237-2^1.  1948* 

Sulfur  amino  asid  nutrition  of  some  lactic  acid -producing  bacteria,  K.J. 

Evans,  Arch..  Biochem*  16  (3)  i  357-3^0,  1948* 

west  Virginia’  * 

NONE 

WISCONSIN 

*  •  • 

*  Progress  reports  in  Wisconsin  Sta^  63rd  Ann,  Rpt,  for  year  ending  June  30, 

1946,  pp.  37-42,  45-52,  56.  1947c 

Progress  -reports  in  W.iscd.nsi.n  Sta,  Bui,  474.  64th  ^nn.  Rpt  0  for  year  ending 
June  30,  1947*  Pt.  I,  pP  6-9,  23-24,  33-43 *  1948 

Rural  -housing  improvement  in  southern  Wisconsin, . M*  Cowles,  M*W»  Dickson, 
and  LeE»  Wood*  Wisconsin  StaB  Bui,  lbl,  3B+P»  CL947 - 

The  availability  of  vitamins  from  yeasts* — III,  The  availability  to  human 
subjects  of  riboflavin  from  fresh  and  dried  bakers'  yeasts  in  viability, 

E.LC,  Price;  M,M.  Marquitte"-and  H<.T„  Parsons IV,  The  influence  of  the  in¬ 
gestion  of  fresh  and. dried  bakers’  yeast  varying  in  viability  and  in  thiar- 
,  mine  content  on  the  availability  of  thiamine  to  human  subjects.,  H.  N.  Kingsley 
and  H„T0  Parsons.  Jour* . Nut r*  •  34( 3) : 311-319;  321-331.  1947. 

*  •  \ 

Achromotrichia  produced  in  mice  on  a  cooked  egg  diet,  ECM*  Carlisle  and 
H.  T*  Parsons,  Abe  ,  ‘in- Fed.  Proc,  [Fed.  Amer„  Soc*  Expt«.Biolc]  7(1 )»  Pt* 
1:284*- 1948. 

Dietary  practices  of  some.*  Wisconsin  children,  M.S*  Reynolds,  M.  Dickson, 

Mc*  Evans*  and  E.  Olson,.  Jour. .  Home  Econ*  4o(  3 )  si 31-132 «>  1948. 

■*  •  • 

Dietary  practices  -vs-  food  expenditures  in  families  receiving  public  as¬ 
sistance,  M.S„  Strauss  and  M„S,  Reynolds*  Jourf  Amerc  Dietet.  Ass.oc*  24 

'  (6)  ,-491-495.  *1 948 ,  •  •••  .  ... 

Butter  as  a  source  of  vitamin  A  in  the  diet  of  people  of  the  United  States, 
Prepd.-  by  Tech*  Comm,  in  chg*  of  Nation-Wide  Survey*  USDA  Misc*  .Pub*  636, 

'  4?p.  1947.  '  •  •  ■  .A*-  - 

...  •  ‘  •  *  I 

•  "  •  • 

The  lysine,  methionine  and  threonine  content  of  meats,  I*.T*-  G-reenhut ,  R„J* 
Sirny  and'  C.A*  Elvehjem*-  Jour*  Nutr*  35(5) '689-701° . 1948c 

Oleic  acid  and  related  compounds  as  growth  factors  for  lactic  acid  bacteria, 
W„L.  Williams,  H,P,  Eroquist  and  E*E.  Snell*  Jour.  Biol*.  Chem*  I70(2)e6l9- 

630*  1947, 
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Reoort  on  nicotinic  acid,  F.M.  Strong.  Jour,  Assoc.  Off.  Agric.  Chem.  JO 
(5):39S-4l2.  1947. 

Preservation  of  carotene  in  dehydrated  vegetables,  A.W.  Halverson  and  E. 

B.  Hart.  Jour.  Nutr.  34(5)1565-569.  1947. 

.  .  i 

Dental  caries  in  the  cotton  rat. — IX,  Effect  of  milk  rations, — X,  The  ef¬ 
fect  of  fluidity  in  the  ration,  E.P.  Anderson,  J.K.  Smith,  C.A.  Elvehjem, 
and  P.K.  Phillips.  Proc.  Soc.  Expt.  Biol,  and  Med.  66(l):67-69*  1.947?  Jour. 
Nutr.  35(3)- 371—377-  194S. 

Imbalance  and  dietary  interrelationships  in  nutrition,  C.A*  Elvehjem  and 
W.H.  Krehl.  Jour*  Amer.  Med.  assoc,  135(5) *279-287*  1947* 

The  nutritive  value  of  canned  foods. — XXV,  Vitamin  content  of  canned  fish 
products,  J.B,  Neilands,  F,M.  Strong  and  C.A.  Elvehjem.  Jour.  Nutr.  34(6): 
633-643.  1947. 

A  uniform  medium  for  determination  of  amino  acids  with  various  microorgan¬ 
isms,  L.M.  Henderson  and  E.E*  Snell,  Jour.  Biol.  Chem.  172(l) : 15-29*  1948, 

A  micromethod  for  the  microbiological  determination  of  amino  acids,  L.M. 
Henderson,  W.L.  Brickson  and  E.E.  Snell.  Jour.  Biol.  Chem.  172(l ): 31-38*  1948. 

The  role  of  vitamin  D  in  the  utilization  of  phytin  phosphorus,  R.R.  Spitzer, 

G.  Maruyama,  L»  Michaud,  and  P.H.  Phillips.  Jour.  Nutr.  35( 2) : 185-193*  1948. 

Studies  on  lactoglobulins ,  J.a.  Bain  and  H.F,  Deutsch.  Arch*  Biochem.  l6 
(2): 221-229.  1948. 

Molybdenum  in  the  nutrition  of  the  rat,  J„B.  Neilands,  F.M.  Strong  and  C. 

A.  Elvehjem.  Jour.  Biol.  Chem.  172(2)  :  431-4-39.  1948. 

Biotin  and  metabolism  of  Lactobacillus  arabincsis,  R.L.  Potter  and  C.A. 
Elvehjem.  Jour.  Biol.  Chem.  172(2) : 531—537.  1948. 

The  enzymatic  liberation  of  pantothenic  acid,  J,B.  Neilands  and  F.M.  Strong. 
Abs.  in  Fed.  Proc.  [Fed.  Amer.  Soc.  Expt.  Biol.]  7(l)»  PI*  1:176..  1948. 

Amino  acid  excretion  as  influenced  by  dietary  proteins  of  different  biolog¬ 
ical  value,  H.E.  Sauberlich  and  C.A.  Baumann.  Abs.  in  Fed.  Proc.  [Fed. 

Amer.  Soc.  Expt.  Biol.]  7(l)>  Pi*  1:183-  1948. 

Relative  importance  of  growth  and  metabolic  rate  on  the  utilization  of  vita¬ 
min  A  by  the  rat,  R,M.  Johnson  and  C.A.  Baumann.  Abs,  in  Fed.  Proc.  [Fed. 

Amer.  Soc.  Expt.  Biol.]  7(l),  Pt.  1:290-291.  1948, 

Physical  factors  influencing  dental  caries  in  the  cotton  rat,  J.D.  Smith, 

E.P.  Anderson,  M.  Zepolin,  C.A.  Elvehjem  and  P.H.  Phillips.  Abs.  in  Fed. 

Proc.  [Fed.  Amer.  Soc.  Expt.  Biol.]  7(l)»  Pt.  1:299*  1948. 

' .  .  *  •*'•*•*  * .  » 

Effect  of  dietary  .variations  upon  the  toxcity  of  DDT  to  rats  or  mice,  H.E, 
Sauberlich  and  C.A.  Baumann.  Proc.  Soc,  Expt.  Biol,  .and  Med.  66(3)  :642- 

645.  1947. 
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i  , 

Effect  of  oxygen  on  retention  of  activity  of  commercial  dried  ‘bakers'  yeast, 

G.  Oyaas,  M.J,  Johnson  and  A.H.  Peterson.  Indus,  and  Eng,  Chen,  4o(2):280~ 
283,  194So  . 

Growth  and  reproduction  of -rats  fed  Army  combat  rations .  E0Me  Sporn  and  C.A. 
Elvehjem.  Jour,  Nutr.  35(5)  ^5^9-553«  1948. 

Studies  and  monkeys  fed  Ai'ny  combat  rations,  E.M»  Sporn,  W.R,  Ruegamer  and' 

Cc A,  Elvehjem.  Jour,  Nutr*  35( 5 h 559-575.  1$48*. 

*  v  -  1  .  ‘  ' 

Eolic  acid  activity  in  homogenates  of  rat  liver,  0*E,  Olson,  E.E.,  C.  Eager. 

R,H„  Burris  and  C.A.-  Elvehjen,  Jour,  Biol.  Ghem.  174(l)  S 31 9-326.  1948, 

-r  ■  «  •  .  <  \ 

Nutritional  significance  of  the  intestinal  flora,  C.a,  -Elvehjem.  Fed.  Proc. 
[Fed.  Amer.  SoCc.  Expt.  Biolb  J  7(2) :4l0-4l7»  1948. 

The  influence  of  aeration  and  agitation  on  the  .yield,  protein  and  vitamin 
content  of  food  yeasts,  Singh,  P.N*  Agarwal,  a.nd  W0Ho  Peterson.  Arch, 
Biochem.  18(1)4181-193.  1948, 

Effect  of  amino  acids  on  the  growth  of  rats  on  niacin-tryptophan-deficient 
rations;  L,Ye  Hankes,  L»M,  Henderson,  W,L,  Br ickson -and  C.A.  Elvehjen,  Jour, 
Biol.  Chen,  1.74(  3)2873-881  =  1948, 

* 

* 

The  effects  of  canavanine,  arginine,  and  releted^  compounds  on  the  growth 
of  bacteria,  B,S«,  Yolcani  and  SCEC  Snell.  Jour.  Biol,  Chen.  174(3) » 893- 
902h  1948,  • 

Relative  significance  of  growth  and  metabolic  rate  uuon  the  utilization  of 
vi'tamin  A  by  the  rat,  R0Me  Johnson  and  C«A.  .Baumann,  Jour.,  Nutr.  35(5)  ; 

703~715.'  1948,  '  ,  '  .  . 

■*  * 

The  use  of  a  hog  kidney  conjugase  in  the  assay  of  plant  materials  for  fol’ic 
a.cid,  0-E,  Olson,  ECE,  C»  Fager,  R„H.  Burris  and  C»A.  Elvehjen.  Arch,  Biochem, 

18(2): 261-270,  1948. 

Tryptophan  and  niacin  relations  and  their  implications  to  human  nutrition, 

C.A,  Elvehjen,  Jour,  Arner.  Bietet,  Assoc,  24(8) ; 6^3 — ^ 5 7<^  1948, 

Effect  of  administering  agenized  amino  acids  and  wheat  gluten  to  dogs,  G-, 

W,  Newell,  S0NV  Cershoff,  F,  H.  Fung  and  C-.A,  Elvehjem.  Amer,  Jour.  Physiol, 

152(3) a  637-644,  1948. 

Role  of  "agenized51  flour  in  the  production  of  running  fits,  G„W0  Newell, 

T.C,  Ericson,  W„E*  Gilson,  S,,N0  Gershoff  and  G.A.,  Elvehjem,  Jour.  Amer, 
hed.  Assoc*  I35O  2) :  760-763*  1947® 

Specificity  of  the  response  of  various  assay  organisms  to  nicotinic  acid, 

B„E,  Yolcani  and  EDEe  Snell.  Proc.  Soc.>  Expt=  Biol,  and  Med.  67(4) :511- 

513.  1948, 

Excretion  of  amino  acids  by  rats  and  mice  fed  proteins  of  different  biolog¬ 
ical  values.,  H.E.  Sauberlich,  E.L,  Pearce  and  C.A.  Baumann,  Jour.  Biol. 

Chem.  175(1): 29-38,  1948, 
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The  vitamin  Bg  group.— XIII,  An  improved  procedure  for  determination  of 
pyridoxal  with  Lactobacillus  casei,  J.C,  Rabinowitz,  N,  I.  Mondy  and  E.E. 

Snell.  Jour.  Biol.  Chem.  175(1) .•  147-153.  1948. 

Thymine  desoxyriboside  as  an  essential  growth  factor  for  lactic  acid  bac¬ 
teria,  E.E.  Snell,  E.  Kitay  and  V. S.  McNutt.  Jour.  Biol.  Chem.  1 75 C 1 ) J ^+75— 
476.  1948. 

The  effect  of  Alphar-tocopherol  on  the  utilization  of  carotene  by  the  rat, 

R.M.  Johnson  and  C.A.  Baumann.  Jour.  Biol.  Chem.  175(2) : 811-816.  1948. 

Effect  of  size  of  inoculum  on  the  apparent  vitamin  requirements  of  lactic 
acid  bacteria,  E.  Kitay  and  E.E.  Snell.  Proc.  Soc.  Expt.  Biol,  and  Med. 
6s(3):64s~650.  1948. 

Nutritive  value  of  casein  as  influenced  by  alcohol  extraction,  P.iL  Derse, 

H.  Nath,  C.A.  Elvehjem  and  E.B.  Hart.  Proc.  Soc.  Expt.  Biol,  and  Med.  68 

(3): 669-6 72.  1948. 

WYOMING 

,  -  _  .  .  . .  _  , 

Progress  reports  in  Wyoming  Sta.  57tb  Ann.  Rpt.  for  1946-47,  p.  37-42.  [1947J* 
Vegetables  for  high  altitude  freezing,  E.J.  Thiessen.  Western  Canner  and 

Packer  39(7) 2 64-65,  69.  1947. 

Site(s)  of  transformation  of  carotene  to  vitamin  A,  I.  Rosenfeld  and  O.A. 
Beath.  The  Jour,  of  the  Colorado-Wyoming  Academy  of  Science  3(6): 20-21.  1948. 

Butter  as  a  source  of  Vitamin  a  in  the  diet  of  people  of  the  United  States, 
Prepd.  by  Tech.  Comm,  in  chg.  ©f  Nation-Wide  Survey*.  USDA  Misc.  Pub,  636, 

47p.  1947. 
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